WET OR DRY, 


ROOMS AND EQUIPMENT CAN 
BE PROTECTED, BEAUTIFIED, 
AND MADE MORE EFFICIENT 


WITH DAMP-TEX ENAMEL 


SAVE TIME AND PRODUCTION BY PAINT- 
When } int with D -Tex, there i 1 f 
eee pth onli Damp-Tex sticks to to pi ING WET SURFACE JUST AS you WOULD 
like ordinary paint sticks to dry. Damp-Tex pene- DRY, AND WITH THE SAME RESULTS 


trates, forces out moisture, quickly dries into a tough, 
enamel-like, waterproof film. One coat is usually 
sufficient. Resists corrosive gases and oxidation. 
Stays tough and elastic without cracks, blisters or 
checks after years of exposure by actual tests. Can 
be washed repeatedly with soap and water. Contains 
no turpentine or odors that will taint food. 

We suggest a trial order on our money-back guar- 
antee of satisfaction. A fair test will prove why 
Damp-Tex is being adopted as standard for preser- 
vation and beautification for interior surfaces in 
packing plants throughout America. 


MONEY BACK GUARANTEE ‘a 

If after following simple directions the buyer finds any r , 

shipment of Damp-Tex does not do all we claim for it, 

notify us and we will give you shipping instructions for DAM P. TEX is SOL D ON MON EY 
the balance and cancel the charge for the amount used 

or, if already paid for, will refund your money. On your BACK PERFORMANCE GUARANTEE 
first order we will ship one gallon of Damp-Tex at regular 

price of $4.95, or five gallons or more at $4.85 per gallon 


and pay all freight charges. Points west of Rockies, add 
25c per gallon. 


ID) BA AVL UP > 0 1 


The Enamel that Goes on Water Soaked Surfaces 
Used in Over Two Thousand Plants 


J Steelcote Manufacturing Co. 
5 Gratiot at Theresa St. Louis, Mo. 


International Manufacturers of Paints, Varnishes, and Enamels 








For Stationary and Air Conditioned Houses 


Throughout the country, the news spreads that 
Buffalo Smokemasters save in smoking time... im- 
prove the flavor and quality of the finished product 
...and cut the consumption of sawdust used by as 
much as 70%. Fully automatic, the Buffalo Smokemas- 
ter holds six to eight hours of dampened sawdust. 
Smoke volume and density is completely and easily 
controlled. Filtered smoke, free from soot and fly ash 
can be piped to as many as four stationary or air con- 
ditioned smoke houses. Write, today, for details... find 


out how you, too, can save with Buffalo Smokemaster. 


Manufacturers of a complete line of Sausage Machinery 





§, 
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Saves in Smoking Time and Sawdust 


PLANTS REPORT... 


“We have used this machine for fifteen 
months and found it does a particu- 
larly good job on our air conditioned 
Smoke House. We have ample density 
at only a fraction of our former cost. 
In addition, we have acceleration and 
control.” 





George Kern & Son, Inc. 
George W. Kern, Pres. 


“Our Smokemaster is working very sat- 
isfactorily, and its performance is very 
pleasing to us’. 

Peters Packing Co., Inc. 
E. E. Peters, Jr. 


JOHN E. SMITH’S SONS CoO., 50 Broadway, Buffalo, N. Y. 


Sales and Service Offices in principal cities 
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The way to avoid trouble 





is to LOOK FOR IT! 


Congratulate yourself today for the wisdom and 
foresight which prompted you, perhaps many years 
ago, to select York equipment to handle mechanical 
cooling requirements in your plant. 

And then ...make a thorough-going inspection of 
your refrigeration and air conditioning machinery. 
Check over every unit for renewal parts that are 
needed now or likely to be needed soon. 


We'll send a York engineer to help with the job, if 


you wish. But, in any case, let us have your order as 
soon as you can for replacement parts, for York Oil, 
for cold storage equipment and materials. 

With heavy production schedules ahead of you, 
don’t repair, RENEW. Only genu- 
ine York parts can restore original 


efficiency, original dependability. 





York Ice Machinery Corporation, 
=e 


“KEEP'EM FLYING!” 


York, Pennsylvania. 








YORK REFRIGERATION AND AIR CONDITIONING 


“Headquarters for Mechanical Cooling Since 1885” 


oun i OD ee YORK ICE MACHINERY CORPORATION 


| 

; YORK, PENNSYLVANIA 
| I am interested in service [J 

; renewal parts () 


N.P.5 supplies 
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COMING ATTRACTIONS: The government has 
asked industrial users of coal to buy next winter’s 
supply now to avoid transportation bottlenecks in 
the fall. An early article will explain the coal situ- 
ation and provide useful information on storage 
practices. 

xkx*w* 


One of the nation’s leading meat packing organ- 
izations, already playing an important war role by 
producing huge quantities of meat products. for 
military and lend-lease requirements, has found yet 
another way to do its part in the nation’s Victory 
program. In a move to speed the production of war 
implements, John Morrell & Co. this week offered 
machine tools and shop space to “our government 
or to responsible parties holding war contracts.” 
Pointing out that the company’s machine tools are 
now in use only about eight hours daily, T. Henry 
Foster, president, declared: “We believe the tools 
of a lasting peace will be cut in the machine shops 
of America, and that this is. no time for machine 
tools to be idle. We are offering our machines and 
the facilities of our shops to our government or to 
responsible parties holding war contracts. We ask 
only maintenance costs in return—no profits.” The 
Morrell offer contained a complete list of the ma- 
chinery available in the company’s shops. More 
than 60 pieces of equipment were listed, including 
numerous lathes, hydraulic presses and other ma- 
chinery no longer available except under top pri- 
ority ratings. 

x*x*wx 


These are indeed days of streamlined business 
methods. A colored slide film presentation of Wil- 
son & Co. packaged products and recorded mes- 
sages from Thos. E. Wilson, chairman of the board, 
and Edward F. Wilson, president, were features of 
a two-day district sales meeting staged by the com- 
pany a short time ago at Syracuse, N. Y. 


xk 


Things are changing so fast these days, in fact, 
that even matrimony presents new problems. “Bill” 
Schrempf, Denholm Packing Co., Pittsburgh, Pa., 
took the afternoon off on May 9, jumped into his 
Buick, picked up his girl—and got married. Bill 
was a bit afraid that priorities might cause a girl 
shortage, it is reported. 


xx 


The national advertising campaign of the Ameri- 
can Meat Institute received another figurative fea- 
ther in its cap recently when it won first prize in 
the Chicago Federated Advertising club’s competi- 
tion as the best national magazine advertising cam- 
paign created in the Windy City. 
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SCALES Grow Obsolete, TOO! 





Scales without modern features may be as unsuited to your present 
needs as the car you bought thirty years ago . . . may be needlessly 
retarding production and increasing costs. 

For scales have acquired amazing new abilities. They weigh even 
while materials are on the move. At the touch of a button they print 
weight records far faster than a man can read and write them.. . 
and without the inevitable human errors. They weigh and disburse 
preset amounts automatically, for packaging and for batching, and 
can keep ingredient proportions secret! 


Let Us Help You ‘ 


7 
Fairbanks Scale engineers are thoroughly familiar with the appli- 


cation of improved scales to today’s food processing methods. 
Perhaps they could suggest modernizations which would prepare 
your present scales to serve you more efficiently, or uses in which 
specialized new scales would swiftly repay their cost. Write Fairbanks, 
Morse & Co., Dept. E206, 600 S. Michigan Ave., Chicago. Branches 
and service stations throughout the United States and Canada. 


FAIRBANKS-MORSE 48 SCALES 


DIESEL ENGINES 


PUMPS 
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MOTORS 


ELECTRICAL MACHINERY MAGNETOS RA!LROAD EQUIPMENT WASHERS-IRONERS STOKERS 


FAIRBANKS SCALES WATER SYSTEMS FARM EQUIPMENT AIR CONDITIONERS 




















milk for the Army — keep power plants running. 


If you want help in getting the most out of your present indicating, recording, and 
controlling instruments—if you must adapt instruments to new and different pro- 
cesses—if you have “substitute” troubles—a Taylor Field Engineer is trained 
to help you. He can analyze your wants—help specify and install the instruments 
you need—and check their performance. He’s backed by all the research and en- 
gineering experience of the whole Taylor organization! 


If you need help, don’t wait. Call the nearest Taylor office, or write Taylor In- 
strument Companies, Rochester, N. Y., or Toronto, Canada. 


He’s helping make Government cloth — pasteurize 


Read how he can help you! 


This is a chapter in the story of one Taylor Field Engineer. There’s one in your 
territory ready to do the same kind of job for you! 





THIS MAN HELPS SPEED WAR 

























Fnom a Taylor Field Enger j 


“I did some experting at 
an ordnance plant. Gave 
information on ‘operation 
of recording instruments 
. and discussed automa- 
, tic control applications and 
indicating instruments. 
Arranged for instrument service when needed. 
At an arsenal I gave recommendations on con- 
struction and materials for installation of in- 
struments obtained for processing kettles. 





“Found myself in a mill making rayon and 
allied yarns. It was necessary to estimate in- 
struments required for deviation of heating 
medium from processing tanks in the event of 


pump failure or other pres- 
sure drop in system with 
protection against air and 
electrical failure. ‘If this 
equipment were not prop- 
erly designed and adjust- 
ed, plant stoppage might : 
result with the » tons of large quantities of slowly 
aa accumulated chemicals. 





_ “Structural materials are 
: important, so I called ona 
company processing lum- 
| ber. Recommended and 
put in operation an auto- 
matic control for creo- 
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PRODUCTION IN 150° PLANTS 





















*150 WAR PLANTS—typical of number called on by one Taylor Field 
Engineer. There are scores of others doing similar jobs all over the country. 





notebook —— 


soting cylinder. At six other plants I made in- 
strument estimates, repairs, adjustments or 
recommendations. One was a shipbuilding com- 
pany. But they all had instrument problems. 

“Got a kick out of helping supply milk for 
soldiers. In three dairies I checked and adjusted 
instruments on pasteurizing equipment needed 











Indicating # Recording Controlling 





TEMPERATURE, PRESSURE, FLOW 
and LEVEL INSTRUMENTS 


Nis 











NOW A FINAL WORD about a 
your instrument and con- % 
trol problems. War pro- 
duction is taxing the time 
and efforts of Taylor Field 
Engineers all over the 
country. Instruments are essential—vital—to 





slowly to supply military and industrial demands. an all-out Victory drive. Taylor engineers spend 
cals. - “Power Plants took a lot their lives making sure that control instruments 
Is are of my time. . . . I furnish- and systems function with highest efficiency. 
d ona ed constractional details If you have a problem involving instrument 
; lum- which resulted in the in- control, call or wire the nearest Taylor office 
d and stallation of over two for a Field Engineer’s help. 

n auto- hundred instruments for 

r creo- power development.” KEEP ON BUYING U. S. WAR BONDS AND STAMPS 
eS 
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Use Armour’s Natural Casings y / 
—Uniform and Strong, S. ° 
to Resist Sausage Breakage W. VA iL. CA 4 Gd 


Breakage in sausage filling can be expensive 

and wasteful. But there’s a good way to reduce 0 

those losses to a minimum—use Armour’s Nat- 

ural Casings! These casings are uniform, elastic 

... and they resist breakage. ARMOGR ‘S 
Armour’s Natural Casings are better in other 

ways, too. They make your sausages “best 

sellers”, because they add to the flavor by seal- L 

ing in the natural meat juices — and they give NA 7 G, 4 [| 

your sausages a plump, fresh appearance be- SS — 

cause they have high elasticity that keeps the 4 

casings clinging tightly to the meat. Scores of OF AS¢ "4 GS 

sizes and types to choose from—your nearest e 

Armour branch can quickly supply you with 

casings that are exactly right for any sausage 


product you make. Next time, order Armour’s 
Natural Casings. 


ARMOUR’S NATURAL CASINGS 
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More Rivers to Cross 


the Federal-State Conference on War Restric- 
tions, Secretary of Agriculture Claude R. 
Wickard recently declared: 

“For several farm products, processing now is 
the bottleneck rather than the production... . 
There will be tight spots in hog processing when 
the spring pig crop comes to market, especially in 
rendering tanks and refrigeration equipment.” 

It can only be hoped that the Secretary of Agri- 
culture and the War Production Board will trans- 
late their recognition of this industry’s equipment 
and supply problem into effective action before it is 
too late. The meat packing industry has not pressed 
its need for adequate priority assistance as vocally 
as have some other food industries. The fact re- 
mains, however, that the A-10 repair and main- 
tenance rating is, in many instances, no longer 
adequate and that many of the ratings granted on 
individual applications mean little when it comes 
to actually obtaining equipment and material. 

WPB now has the facts on the industry’s mini- 
mum needs. It should act soon to assure packers 
that they will be able to fill those needs. Such action 
must not be delayed until the coming of heavy hog 
runs of the fall and winter. Priority assistance 
may then be too late. 


G fe Feder before the agricultural session of 





Keeping 


HOULD the advertising of branded products 
S be shunted to a siding for the duration? 

Should packers and manufacturers who have 
invested years of careful effort and thousands of 
dollars in building acceptance for their merchan- 
dise relax brand promotion in the face of price con- 
trol and other restrictions on normal business ac- 
tivity? Would such a policy aid the war effort? 


“Come what may in our effort to conserve ma- 
terials, labels and distinctive brand names may, of 
necessity, become eliminated temporarily from 
packages and products,” writes Nathan D. Golden, 
industrial consultant for the Department of Com- 
merce, in Domestic Commerce. “Manufacturers in 
Great Britain have met this problem of safeguard- 
ing their investment in brand names by continued 
advertising. 

“Brand names can and should be kept alive in 
the minds of those to whom the manufacturer must 
look for business in the post-war period. If the 
salability of advertised merchandise is to be main- 
tained, people must be told continually of the high 
quality of the merchandise bearing specified brand 





Secretary Wickard then continued as follows: 

“Wartime loads are straining our whole distribu- 
tion system for farm products. There are many 
other such obstacles in the way of getting food to 
American consumers as well as to producing it and 
shipping it to our own expeditionary forces and our 
allies. 

“Most of the difficulties of the kind I have men- 
tioned are unavoidable. A few of them, of course, 
might be ironed out, and we are doing all we can 
along those lines. For instance, we are asking hog 
farmers to spread out breeding dates so that such 
great numbers of hogs won't be ready for sale at 
about the same time. As it is now, the greatest rush 
comes between Thanksgiving and Groundhog day, 
when the spring pig crop moves to market. Smooth- 
ing out that peak would avoid some of the con- 
gestion in packinghouses.” 

In this comment the Secretary indicates that an 
attempt is being made to avoid a transportation, 
marketing and processing tieup later this year. 
This eventuality may not have occurred to some 
packers, but it is possible that with rail and truck 
transport overloaded with war business (as it will 
be in the fall and winter of 1942-43) it may be 
necessary to embargo livestock movement to some 
markets and throw very heavy loads on some plants. 


Brand Names Alive 


names.” Such advertising, declared Mr. Golden, 
would “specialize in long copy—long enough to tell 
the complete story.” 

With the Nazis only 20 minutes distant by plane, 
England continues to keep brand advertising alive. 

“We haven’t the ingredients to make Dainties 
any more,” frankly states a British candy manu- 
facturer. “Try these Kit-Kuts in the meantime.” 
Other manufacturers whose products are popular 
with British consumers advertise steadily, pointing 
out how to use the merchandise more economically 
or, in the case of durable goods, explaining how to 
make it last longer. 

No packer need feel that the nation’s war de- 
mands call for an end to brand advertising. Such 
advertising preserves the established name of qual- 
ity merchandise and is a stabilizing factor in a war 
economy. Manufacturers and producers whose pro- 
duction is now solely or largely for military re- 
quirements should bear in mind that the costly 
process of rebuilding brand acceptance after the 
war can be minimized by intelligent advertising 
support of branded merchandise for the duration. 





Await New Pork Ceiling, 
Beef Maximum in Effect 


and other federal agencies of 

beef, veal and other meat prod- 
ucts covered by the General Maximum 
Price Regulation, interstate packers 
will be allowed to charge higher than 
their March maximums on contracts 
made up to May 18, and will be al- 
lowed to deliver at higher than ceiling 
prices until June 15, on such contracts 
made prior to May 18. 


In effect, this OPA Supplementary 
Regulation No. 2, issued this week, 
gives interstate packers (the only ones 
eligible for government business) a 
temporary advantage of the same type 
they received when Temporary Max- 
imum Price Regulation No. 8 on pork 
was amended to allow sales to the gov- 
ernment at set differentials above carlot 
ceilings. ‘ 

However, after May 18, contracts 
with the government must be entered 
into at prices not topping applicable 
maximum prices, and after June 15, 
further deliveries must be made at 
levels no higher than those provided 
in the general regulation. 


‘@} SALES to the FSCC, Army 


Pork Ceiling Expected 


It is reported that the Office of Price 
Administration hopes to have a per- 
manent price ceiling regulation on pork 
products ready by this weekend. The 
new ceiling may incorporate most of 
the provisions of the present tem- 
porary regulation; many of the pork 
products now covered by the General 
Maximum Price Regulation may be 
brought under the permanent pork 
ceiling plan when it is issued. 

There are also rumors that OPA 
may find it necessary to withdraw beef 
items from the General Maximum Price 
Regulation and issue a separate ceiling 
regulation on beef prices. 

Packers became more and more crit- 
ical of the beef ceiling situation this 
week and there were many complaints 
that cattle could not be cut profitably 
on the basis of present live prices and 
March maximums for the meat. Some 
processors were reported to be setting 
up their ceilings on a tentative basis 
and were sure that they would be al- 
tered later. Invoices were being issued 
with the notation—“subject to later ad- 
justment.” 

There have been some questions as 
to the maintenance of differentials 
based on grade and weight. While there 
has been no official ruling on the point, 
the general regulation is believed to 
have frozen relationships as they were 
in March. Thus, if the highest price 
at which choice steer beef, 400@500 
Ibs., sold in March among similar cus- 
tomers in the same area was higher 
than that at which 700@800 carcasses 
sold, the ceiling on the light weight 


Page 10 


beef is higher than that on the heavy. 
(See page 13 of THE NATIONAL PRO- 
VISIONER of May 9 on individual or 
trading concessions and cut-off time 


Other points under the General Max. 
imum Price Regulation on which ques. 
tions have been answered (non-officia]. 
ly) are as follows: 

a) The relationship that existed be. 
tween the price of fresh and frozen 
product during March must be main. 
tained, but if frozen product sold up to 
the same level as comparable fresh 
product, then no difference need be 
made. 

b) Beef and hog casings are subject 


for pre-ceiling prices.) (Continued on page 22.) 





———_ 


Institute Meeting Launches Ad Drive 


WO thousand _ 

Chicago area ree. 
M EAT Advertising ate 
rae | | Halll 


meat retailers and 

salesmen met on 

May 7 at the Palmer 

House, Chicago, in a 

joint session to dis- ergirem 
cuss selling problems 
under wartime sup- 
ply and demand con- 
ditions. Special em- 
phasis was placed on 
how the retailer can 
benefit by using the 
meat advertising 
and selling campaign 
of the American 
Meat Institute in 
conjunction with the 
nutritional program 
being conducted by 
the U. S. government under Paul V. McNutt, federal health administrator, 

Below are members of the Chicago area advertising and promotional commit- 
tee responsible for the successful meeting, the forerunner of others to be held in 
some 80 cities. From left to right are: G. E. Ridel and J. C. Milton, American 
Meat Institute; E. D. McManus, Cudahy Packing Co.; Roy Stone, American Meat 
Institute; E. J. Rooney, Swift and Company (partially obscured); T. E. Robb, 
John Morrell and Co.; Chester A. Olsen, Wilson and Co., chairman of the meet- 
ing; Nate Ross, Jacob E. Decker and Sons; C. H. Beltz, Armour and Company, 
and Lyman U. Faulkner, Rath Packing Co. Other members of the committee not 
appearing in the picture include: Walter Holle, Geo. A. Hormel and Co., Carl 
G. Mayer, Oscar Mayer & Co.; H. A. Barkum, Miller and Hart, and George Pal- 
mer, G. H. Hammond Co. 

The upper illustration shows the American Meat Institute 8-page folder pic- 
turing the Institute’s meat advertising in the June issues of national magazines. 
Use of the folder enables the individual retailer to time his own selling efforts 
with the national meat educational campaign. It is printed in handy pocket size. 


June 1942 
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REPORTS ON 


RECENT MEAT 


RESEARCH DEVELOPMENTS 


BY C. ROBERT MOULTON 
Consulting Editor, The National Provisioner 





but may also prove to be an ex- 

pensive one when limited to our 
own activities. The cost of acquiring 
knowledge may be greatly reduced by 
learning from the experiences of others. 
Some of the findings of investigators in- 
terested in new developments, tech- 
niques and processes applicable to the 
meat packing industry are presented be- 
low: 


E zee is a great teacher, 


DRYING OF MEATS 

The Army and FSCC programs for 
the use of foods under severe conditions 
of storage, and their transportation in 
compact form, have called for new work 
on the dehydration of meats and vege- 
tables. A new drying unit for use with 
vegetables has recently been described 
by a company which carried out pilot- 
plant size work at Sodus, New York. 
(Food Industries, September, 1941, p. 
53.) Processing details are not now be- 
ing revealed. Some of the principles 
involved, at least in older methods of 
drying, are discussed by Cruess and 
Mrak in Food Industries (January, 
February, March, April, and May 
1942). Little of this work may be ap- 
plicable to the drying of meat, but the 
meat packer who has not done work in 
this field might use these articles as a 
means of learning something about the 
problems incident to dehydration. 


The meat packers and government 
agencies have been cooperating in find- 
ing out how to prepare a dry meat 
product that ‘is compact, easily trans- 
ported and satisfactory for use in a 
meat loaf. Details are not available on 
this work at this time. Meat packers 
may become more interested in this 
problem if the demand for such a prod- 
uct increases. In the field of dehydrated 
vegetables the demand is now large, 
about 18 million lbs. of seven bulk vege- 
tables having been purchased recently 
by the Army’s Quartermaster Depart- 
ment. These products are vastly su- 
perior to those produced in 1917-18. 


TENDERAY AND STERILAMP 


In a report of investigations at Mellon 
Institute for 1941-42 (News Edition, 
American Chemical Society, April 10, 
1942) it was stated that the Kroger- 
Westinghouse fellowship has been giv- 
Ing attention to the use of the Tenderay 
process for rapid aging of cuts of beef 
for the institutional trade, hotels, clubs 
and restaurants. Some of the wholesale 
cuts used by such institutions were 
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processed for 48 hours at 68 to 70 degs. 
F. with a relative humidity of 90 per 
cent in the presence of ultra-violet radi- 
ations of wave length 2537 Angstrom 
units (sterilamp). Results in tenderness 
and juiciness were obtained that are 
superior to those gained by hanging the 
meat at 34 degs. F. for six weeks and 
trimming losses were reduced 88 per 
cent. 


The fellowship is also engaged in an 
investigation of various forms of spoil- 
age of raw meat found in the meat 
packing industry. Evidence rapidly ac- 
cumulating, according to the report, in- 
dicates that the trouble is the result of 
an antemortem infection, and efforts 
will be directed toward its detection so 
that development of the souring can be 
prevented. 


MEAT-TENDERIZING ENZYMES 


A new process whereby the meat- 
tenderizing factor of raw pineapple may 
be cheaply obtained has been discovered 
by the U. S. Department of Agricul- 
ture. It has long been known that raw 
pineapple juice will make meat cuts 
more tender, due to the presence of a 
protein-splitting enzyme called brome- 
lin, which partly breaks down meat pro- 
tein. In cooperation with the Hawaiian 
Agricultural Experiment Station, the 
Department has developed a method of 
precipitating bromelin from the peels 
and cores of pineapples in a stage of 
manufacture where the juice is of little 
value to the canner. The alcohol may 
be recovered to be used again with more 
juice. (Science News Letter, April 11, 
1942, p. 233.) 


The Bureau of Agricultural Chemis- 





AMI CONVENTION 
OCTOBER 2-6 


HIRTY-SEVENTH annual 

convention of the American 
Meat Institute will be held at the 
Drake Hotel, Chicago, October 2 
to 6, inclusive. 


Sectional meetings are scheduled 
for Friday and Saturday, October 
2 and 3, and the regular convention 
sessions for Monday and Tuesday, 
October 5 and 6. As in former 
years there will be an exhibit of 
packinghouse equipment and sup- 
plies in the hotel’s Gold Coast room. 











try and Engineering also reports that 
papain, a protein-digesting enzyme pre- 
pared from the latex of the green pap- 
aya, retains its activity longer if salt is 
mixed with the paste in pure crystalline 
form. Commercial papain is now widely 
used as a meat tenderizer, its special 
value being due to the fact that it stands 
considerable heat, as in cooking, whereas 
the bromelin of the pineapple is des- 
troyed by heat. The effect of ripening 
of the fruits upon the enzymes is also 
different. Papain is destroyed during 
the ripening of the papaya, while ripe 
pineapple retains its activity. 


DETERMINATION OF BLOOD IN 
TANKAGE 


Raymond Reiser and G. S. Fraps of 
the Texas Agricultural Experimental 
Station told of their experience with a 
method for determination of blood in 
packinghouse by-products. They pointed 
out that an approximate determination 
of the blood content of tankage and 
other packinghouse by-products may be 
made from a determination of their 


_ hemoglobin content. The color of the 


solution obtained by dissolving the by- 
product in sodium hydroxide is not re- 
lated to the hemoglobin content, but in 
the presence of pyridine, a characteris- 
tic color is developed by reduction of the 
resulting hemochromogen with sodium 
hydrosulfite. Those interested in furthez 
details of the method should write to 
Prof. G. S. Fraps, College Station, Tex 


EXTRA VITAMIN REQUIREMENTS 


Much has been written and said dur- 
ing the past year or two about the B 
vitamins and their value in maintain- 
ing health and morale. The armed 
forces have developed rations which aim 
to provide plenty of such important nu- 
tritional factors, and the question has 
been raised as to the advisability of 
giving our fighting men extra vitamins. 
An extensive study of this question has 
recently been finished at the University 
of Minnesota “Vitamin Supplementation 
of the U. S. Army Ration in Relation 
to Fatigue and the Ability to Do Muscu- 
lar Work,” Ancel Keys and A. F. Hen- 
schel, Journal of Nutrition, March 10, 
1942, p. 259). Keys and Henschel fed 
large daily supplements of thiamine 
chloride, riboflavin, nicotinic acid, pyri- 
doxine, pantothenic acid and ascorbic 
acid to groups of soldiers over periods of 
four to six weeks. A study of chemical 
and physiological response led to the 

(Continued on page 25.) 
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Women are “standard equipment” on the bacon line. 


a. | 


Women employes casing meat 
« loaves in Pliofilm Mil-O-Seal 


casing in Wisconsin plant, 


How Labor Picture Is Changing 


pinch in the supply of packing- 

house labor, the situation is con- 
siderably tighter than it was only a few 
months ago. What it will be by fall or 
winter, with a record supply of hogs to 
process, is “something else,” packers 
agree. Considering the manpower re- 
quirements of our armed forces and the 
estimated ten million persons to be 
shifted to defense industries, it appears 
that the days of labor surplus are about 
over. 

So far, except for those men taken 
by selective service, meat plants have 
been fairly fortunate in maintaining 
personnel. There has been relatively 
little movement of skilled help. Most of 
the skilled workers and those hardest to 
replace are in the upper age brackets— 
men not so likely to seek change. The 
wage scales of many of these men com- 
pare favorably with those in other in- 
dustries, plus the added advantage of 
stability of employment after the war 
is over. 

According to one midwestern packer, 
this latter factor has been a powerful 
incentive in keeping workers on the job. 
Most of them remember the favorable 
employment rates in the industry in the 
dark days of the early ’30s. Another 


A pinch i there is as yet no great 
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stabilizing factor in packinghouse em- 
ployment has been the fact that not 
many of the industry’s skilled employes 
can be fitted directly into defense manu- 
facturing processes. 


Occupational Deferments 


Most of the labor losses so far have 
been due to selective service. Some 
firms have requested deferment of key 
men in various departments, with quite 
favorable consideration from local draft 
boards. One large firm is asking for no 
deferments, for fear of appearing to 
show partiality and injuring plant mor- 
ale. Another processor has confined de- 
ferment largely to the livestock buying 
end of the business, figuring that the 
training needed in this division is a 
matter of years, and that livestock men 
are more difficult to replace than those 
in almost any other branch of the busi- 
ness. 


Aside from men entering military 
service, some personnel changes have 
resulted from younger men in the lower 
pay brackets going to seemingly better 
jobs in war plants. To offset losses 
along this line, one of the “big four” 
packers is using 40 girls as inter-de- 
partmental messengers in the main of- 
fice building. Results have been very 


good, the firm reports. Some smaller 
plants without government orders have 
been rather hard put to keep skilled 
workers. If gangs are worked only part- 
time, it is hard to keep them from 
seeking employment in other packing- 
houses. For the most part, these plants 
seem to have been attempting to hold 
employment at higher levels than would 
ordinarily be considered, doing so in 
order to keep good men from leaving 
the organization. 

Another possible drain on the exist- 
ing labor supply which must be taken 
into consideration is the labor needs of 
plants converted, or being converted, 
to war production. Reports so far indi- 
cate that most of them will need more 
workers than they employed in manu- 
facturing for civilian use. If their needs 
become acute, the government will see 
that they get the workers. 


Greater use of Negro help is another 
possibility, one midwestern packer says, 
pointing out that in his case the sup- 
ply available is still fairly large. This 
is due to the fact, he believes, that 
Negroes have not been absorbed as 
rapidly by defense manufacturers as 
have white workers. Still another 
packer states that in his case, the sup- 
ply of surplus Negro labor is getting 
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shorter and that the percentage of de- 
sirable workers remaining is not large. 
Use of colored help varies widely 
among plants in the same section, and 
between different sections of the coun- 
try. In one area the number of Negro 
plant workers varies from 20 to 37 per 
cent among packinghouses. 

As yet, there does not seem to have 
been any great increase in home study 
or plant educational work as a means 
of filling gaps when vacancies occur. 
In cases where such work has been 
done in the past, it is being continued; 
where it has not been tried, there seems 
to be little tendency to adopt it. How- 
ever, in the matter of replacements, 
foremen and superintendents are keep- 
ing a sharper lookout for men and 
women capable of being moved up 
where pinches arise. 

One processor estimates that about 
one-third of the jobs in his plant can 
be classed as skilled. With few excep- 
tions, he feels, workers can be brought 
up and trained to fill most of these jobs 
if the rate of withdrawals is not too 
rapid. Handling of new plant workers 
also varies considerably. 

A labor pinch that may not be no- 
ticed for some time, but is definitely 
coming, in the opinion of one employer, 
is the matter of the age of skilled work- 
ers in some plants. “Few apprentices 
have been taken on in late years, with 
the result that the average age in these 
groups is rather high,” he says. “This 
is an advantage now in the matter of 
military deferment, but will be a dis- 
tinct disadvantage not many years 
hence.” 

Many packers admit that they are 
getting “near the bottom of the barrel” 
in the matter of male help. Of the 
younger men still available, most are 
not suitable for reasons of health or 


temperament. One packer in a metropol- 
itan area reports his best success in 
getting new plant help from the list of 
older men—workers 45 to 50 years old 
and older. “Not so long back, some 
packers considered them too old for 
active duty,” he states. “While they 
may be a little slower in some ways, 
we find that we are getting our work 
out, using quite a few of these older 
men, just about as fast as we ever did. 
They very definitely have a place in the 
picture as far as we are concerned.” 


Use of Older Men 


The supply of capable older men, 
while it should not be overlooked, does 
not constitute a large enough backlog 
to meet expected requirements. Most 
packers believe that the greater em- 
ployment of women will come nearer 
solving the problem. There are few 
plants that do not use some female 
help, other than in the office. Percent- 
ages vary considerably. One larger 
packer has about 10 per cent female 
employes; another in the same city has 
25 per cent. The work being done by 
the women also seems to vary widely— 
and in some cases offers apparently 
considerable opportunity for expansion. 
So far, most plants use women for the 
bacon slicing and canning departments. 
Sausage departments also have a con- 
siderable percentage of female help. 
Some plants use women for pork trim- 
ming work; others do not. In a few 
plants, they are used on the killing floor 
to handle offal. 

In a recent survey of women in IIli- 
nois food products industries, it was 
found that women are being used, or 
can be used, in 26 different divisions in 
the office and in 14 departments in the 
plant itself. Plant departments where 
women work in satisfactorily include, 


FEMININE FINGERS WORK FAST 


Women have been found particularly useful in the meat packing plant on tasks calling 

for manual dexterity, as in weighing and packaging operations. These feminine workers 

are setting up a new type of lard carton which is shipped flat to the packer in order 
to save valuable transport space. 
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Ample Supply of Women 
Workers—McNutt 


The nation has an adequate sup- 
ply of women workers and no early 
need for nation-wide registration is 
apparent, according to an announce- 
ment by Chairman Paul V. McNutt 
of the War Manpower Commission. 
The U. S. Employment Service has 
1,500,000 women registered for 
jobs, many of them qualified for 
work in war production plants, he 
said. “ 


Mr. McNutt predicts that one 
million additional women will be 
employed. in war work before the 
close of 1942 and that in 1943 a 
total of four million women will be 
so employed, out of an estimated 
total of 20 million war workers. 
For the time being, he indicated, 
hiring and training of women work- 
ers will be on a voluntary basis. 
He believes that women will be 
placed in essential civilian jobs in 
increasing numbers to _ replace 
workers going into war production 
plants, or men going into the army. 

The federal employment service 
will recruit women for war work 
first from those “unemployed or 
who will be unemployed because of 
the conversion of industries.” The 
service does not consider it advis- 
able to sign up women workers in 
advance of placement opportunities. 











in addition to those previously men- 
tioned, sliced dried beef, smokehouse, 
lard refining, casings, beef specialties, 
soap factory and glue factory. There 
are more than 50 different jobs in the 
14 plant departments where female em- 
ployes can be of valie. In the smoke- 
house, for instance, they are available 
as wrappers, tyers, check scalers, sew- 
ers and labelers. In the lard refinery 
they may serve as packers, tub liners, 
and machine attendants; in the casing 
department, as inspectors, graders, 
bunchers and measurers. 


To a considerable extent plant jobs 
for which women are qualified center 
around the element of dexterity of fing- 
ers and arms. However, there is also 
the element of ruggedness to consider, 
particularly in the case of pork trim- 
mers, sausage linkers or glue breakers. 

If the labor situation becomes the 
“tightest” that the industry has yet 
seen, there are very few jobs in a 
packinghouse that a woman could not 
perform, one midwestern packer be- 
lieves. As he points out, a large per- 
centage of the heavy work of 25 years 
ago is now performed by mechanical 
equipment—hoists, trucks and convey- 
ors.- It would not be the easiest thing 
in the world to train and convert 
to this basis, and may not be necessary, 
but it could be done in an emergency. 
In this respect, the meat packing in- 
dustry is in a better position to utilize 
more female help than many other 
processors or manufacturers. 
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BE A JUMP AHEAD 


Through the Meat Loaf Season 


Cure with Prague Powder” for safety 
and “tops” in color. 


Flavor with Griffith's “Individualized” 
Seasonings for distinctive flavor. 


Use Griffith's Cereals for their better 
binding qualities. 


Manufacture a variety of loaves. 


And consult your Griffith Represent- 
ative for working formulas. 


*Laboratory Controlled. 


* 
* 


THE GRIFFITH LABORATORIES 


37 Empire St. 
Newark, N. J. 


1415 W. 37th St. 
Chicago, Ill. 
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SOLVAY SALES CORPORATION © 40 Rector Street - New York, N.Y 











“BOSS” ELECTRIC BEEF HOISTS 





These hoists are rapidly replac- 
ing the old-time cumbersome friction hoists 
which served their purpose well enough prior 
to the development of this new type. Users 
cannot fail to see the marked improvement 
embodied in these electric hoists: 
Durability in construction 
Simplicity in operation 
Positive control while hoisting 


Another proof that ‘‘BOSS” gives 
Best Of Satisfactory Service 
The Cincinnati Butchers’ Supply Co. 


General Office: Helenand BladeSts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, El d Place Stati Cincinnati, Ohio 
824 Exchange Ave., U.S. Yards, Chicago, Ill. 
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Use of Automatic Control 


with Rendering Equipment 


matic controls for smokehouse il- 

lustrated and described in one of the 
recent issues of the PROVISIONER,” a 
master mechanic writes. “Is it possible 
to apply controls to rendering tanks, and 
if so, will you outline a feasible plan in 
an early issue?” 

Methods of applying automatic con- 
trols to rendering tanks have been de- 
yised and are in use in some plants. 
The set-ups described have been sug- 
gested by the Brown Instrument Co., 
Philadelphia, and are described in the 
company’s bulletin No. 41-4. The fol- 
lowing information and sketches are 
taken from this bulletin. 

Instruments are very helpful as 
guides for the operation of prime steam 
tanks and the efficient production of 
uniform high quality products. Re- 
corders or controlling recorders provide 
a permanent record of temperature, 
pressure and rate of pressure release. 
A record of these factors is very impor- 
tant to the management when checking 
quality of certain batches and when 
making plans to improve processing 
operations and results. 

The system illustrated in Fig. 1 con- 
sists of a two-pen instrument. One 
pen records and controls steam pressure 
in tank and the other records tempera- 
ture. Temperature and pressure records 
on a single chart permit setting up 
definite schedules for time-temperature 
and time-pressure cycles. If flashing of 
water into steam, with possible forma- 
tion of an emulsion is to be prevented 
during pressure release cycle, the proper 
relationship between temperature and 
pressure must be maintained. 

Simultaneous indication of tempera- 
ture and pressure on a chart enables 
operator to release pressure at the 
proper rate. If cold water is used as 


] much interested in the auto- 


moisture is being removed during the 
vacuum cycle. After most of the mois- 
ture is removed, however, control tem- 
perature rises rapidly. The control sys- 
tem illustrated takes advantage of this 
factor. When charge reaches a pre- 
determined temperature, valve in injec- 
tion water line to barometric condenser 
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FIG. 2.—CONTROL SYSTEM FOR DRY RENDERING COOKERS 


a quench, temperature indicator pro- 
vides a means for determining amount 
of cold water required. 


The following instruments are in- 
dicated on the sketch: Brown two-pen 
recording instrument with one pen to 
record and control pressure and one pen 
to record temperature, operated by air- 
o-motor control valve. 


Control of the dry rendering process 
is more difficult. Automatic recording 
control equipment has reduced cooking 
time in certain applications as much as 
20 per cent. 

One method of applying automatic 
controls to the melter is illustrated in 
Fig. 2. There is little variation in tem- 
perature of material in cooker while 
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FIG. 1—CONTROL SYSTEM FOR PRIME STEAM TANKS 
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closes, immediately reducing vacuum. 

A few minutes later valve in steam 
line closes. This lag in closure of the 
steam valve is accomplished by a restric- 
tion placed in the air control line to this 
valve, which produces a slower action. 
Upon closing, these valves are auto- 
matically locked in closed position by 
the action of an air lockout relay in- 
stalled in air supply line. Valves remain 
closed until the small by-pass around 
relay is opened momentarily to restore 
air pressure to the instrument. 


The instrument is provided with two 
pens. One records temperature and the 
other pressure and vacuum. Control 
system is inter-connected with tempera- 
ture pen. Pressure pen acts as a guide 
to operator when adjusting exhaust 
valve during pressure cycle. 

The following instruments are listed 
as suitable for the purposes indicated: 
Brown two-pen recording instrument 
with one pen to record and control tem- 
perature and the other to record pres- 
sure and vacuum, air-o-motor valve for 
steam line, air-o-motor valve for water 
line, air relay and two air restrictions. 


ADS SALUTE WAR HEROES 


H. C. Bohack Co., Inc., meat processor 
and operator of a large chain of food 
markets in Brooklyn, N. Y., and on 
Long Island, is devoting substantial 
space in its current food advertisements 
to urge the purchase of U. S. war bonds 
and stamps. Starting February 19, the 
series of ads contained salutes to Gen- 
eral MacArthur and other contemporary 
U. S. war heroes. 
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ODT Delivery Order 
Shifted to June 1 


Local delivery restrictions call- 
ing for the elimination of special 
deliveries, call backs and more 
than one delivery a day to a cus- 
tomer will not go into effect until 
June 1, according to an announce- 
ment by Joseph B. Eastman, direc- 
tor of the Office of Defense Trans- 
portation. The original date for 
delivery service curtailment was 
May 15. 

The change in dates is to provide 
more time to revise delivery sched- 
ules—a bigger job than is generally 
realized. Mr. Eastman has ex- 
pressed satisfaction with the prog- 
ress being made by industries in 
putting deliveries on a wartime 
basis, while re-emphasizing the 
need for maximum conservation of 
existing truck and tire supplies. 

There has been no change in Sec- 
tion 501.33 of the order, calling for 
a 25 per cent reduction in.delivery 
mileage, the ODT announces. This 
order goes into effect June 1, as 
originally scheduled, and applies to 
mileage reduction after the elimi- 
nation of special deliveries, call 
backs, and repeat trips. 











Seek Permission for 
Sales by Intrastate 
Meat Packers to U. S. 


Intrastate meat processors would be 
allowed to sell their products to the 
Army, Navy and other government 
agencies for the duration of the war 
under legislation which is being pre- 
pared by Hampton P. Fulmer, chairman 
of the House agricultural committee. 
Representative Fulmer met with a 
group of intrastate packers and mem- 
bers of the House agricultural commit- 
tee last week and another meeting was 
held this week with officials of the U. S. 
Department of Agriculture. 


Apparently any action by Congress 
would take the form of a resolution 
directing the amendment of federal 
specifications, including the specifica- 
tions of the Army, Navy, FSCC, etc., 
to permit the purchase of meat prod- 
ucts which are not produced in estab- 
lishments operating under Bureau of 
Animal Industry meat inspection. The 
plan might involve “duration” inspec- 
tion of some type by the BAI in non- 
inspected plants, although these would 
not have to meet other federal rules. 

It is reported that the U. S. Depart- 
ment of Agriculture is opposed to re- 
laxation of government specifications 
in regard to meat inspection and is 
also opposed to “duration” inspection 
for intrastate meat plants. It is re- 
ported that the War Production Board 
has been making a survey to determine 
means of utilizing meat plants which 
are operating under approved state, 
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Reduction in Hide Imports 
May Result in Allocation 


EDUCED importation of hides re- 
sulting from the shipping short- 
age will mean a production of 

cattlehide leather of somewhere around 
22 million, compared with 28 million in 
1941, Merrill A. Watson, executive vice 
president of the Tanners’ Council of 
America, told the tanners at their 
spring meeting in New York City last 
week. 

Mr. Watson pointed out that when it 
is remembered that the military de- 
mand for leather is more than trebled 
in 1942, it will be understood why 
authorities are faced with hide alloca- 
tion to insure proper quantity and qual- 
ity of hides for military leathers. Even 
so, the supply of cattlehide leather for 
civilian use should be about the same 
as in 1932. The consumer does not face 
another situation as severe as rubber. 


In calfskins, he estimated the total 
domestic and foreign supply only about 
one million skins below last year, and 
this due entirely to shortages of foreign 
supplies as domestic skins should in- 
crease in number. However, Mr. Wat- 
son believes that calfskins will be al- 
located to eliminate present injustices 
in distribution and protect price sched- 
ules by eliminating competition for 
rawstock. 


He indicated that he was acting as 
a reporter only, and was not express- 
ing his own views or the views of the 
Tanners’ Council. 


For the first time since the last war, 
he said, the statistical situation in re- 
gard to hides and skins available is not 
the most significant factor in the supply 
picture. Previously, it could be assumed 
after a calculation of the supply avail- 
able, that the pricing process of a com- 
petitive economy would distribute this 
material where it was wanted. 

It is significant, he stated, that in the 
last war hide and skin allocation dealt 
only with foreign supplies, while we 
have been in this war only six months 
before finding that the necessity for al- 
location in certain types of materials 
is vitally important. This illustrates 
how quickly a global conflict strikes an 
industry which depends upon the entire 
world for its raw materials. As the 
conflict deepens, the amount of leather 
required for military services as well 
as supplying leather to our Allies will 
undoubtedly dwarf requirements in the 
last war. We will be faced with smaller 
supplies and greater demand. 


Of course, at the present time there 
is some allocation of hides and skins, 
It has been going on since June 16, 
1941, when the OPA placed a ceiling 
on hides. The price schedule provided 
that purchases and sales of hides, kips 
and calfskins should be made through 
channels customarily utilized by dealers, 
collectors, brokers, packers, abattoirs, 
butchers and tanners, in order to pre- 
vent dislocation of the machinery of 
collection, shipment and sale, and to 
insure to packers, abattoirs and butch- 
ers the customary market for hides, 
kips and calfskins, and to tanners the 
customary source of supply. 


Country Hide Situation 


With respect to country hides, the 
situation has not been similar to that 
prevailing in packer hides. It was not 
to be expected that the larger number 
of smaller units making up this trade 
would or could voluntarily follow 
strictly the existing channels of dis- 
tribution, although a number of them 
have done so. Under the price ceiling, a 
strong demand and a poorly organized 
trade produced a competitive situation 
about as might have been anticipated. 


Mr. Watson believes allocation of 
hides and calfskins may be expected 
around June 1, and that it might be 
inaugurated by a general freeze order, 
which would instruct producers and 
collectors of hides to sell only to tan- 
ners who have a license to buy issued 
by WPB. If the same procedure is fol- 
lowed in domestic hides as in foreign 
hides, licenses will be granted only to 
tanners to buy only in carload or truck- 
load lots. The problem is not great, as 
forty tanners use 75 per cent to 80 per 
cent of all domestic cattlehides. Tan- 
ners may estimate one month in ad- 
vance what hides are needed and will be 
expected to file reports on stocks and 
purchases. Packers, collectors, etc., will 
also be expected to report sales, stocks 
and production. 

Those who are working on this prob- 
lem are fully aware of the necessity for 
maintaining production of leather and 
will not stop trading in hides until they 
are fully prepared to allocate. They 
realize that at this critical period there 
must be no cessation of leather produc- 
tion and that some people are very 
short of hides. It is believed, therefore, 
that there will be a rapid processing of 
requests for permission to buy hides. 





county and municipal meat inspection. 


The plan has aroused much interest 
on the Pacific Coast, and especially in 
California, where state inspection is 
considered to be almost as rigid as fed- 
eral inspection. The problem of supply- 


ing West Coast Army and Navy units 
with meat has been complicated by the 
fact that much of the product available 
there is not eligible for government use 
because it is processed in state- 
inspected plants. 
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Recent WPB and OPA Orders i 
r. Affecting the Meat Industry z 











NUMBER of orders and regula- 

tions of interest to the meat pack- 
ing industry have been issued during 
the past week by the War Production 
Board and the Office of Price Adminis- 
tration. They are: 


CONTRACTORS.—The Agricultural 
Marketing Administration has issued a 
special notice to aid contractors in ob- 
taining materials to use in the process- 
ing and packaging of products under 
contract with AMA (FSCC). The notice 
outlines the procedure for executing 
Form PD-3a in cases where priority 
assistance is needed in the processing 





How to Take Care of 
Out-of-Service Trucks 


Eleven specific steps have been rec- 
ommended by the Office of Defense 
Transportation for proper storage of 
trucks temporarily taken out of service 
to aid in the conservation program. 
The proper procedure, as outlined by 
ODT, is as follows: 


1.—Trucks should be stored in weath- 
erproof, well-ventilated buildings hav- 
ing cement or wooden floors. Trucks 
should be thoroughly cleaned and 


and packaging of lend-lease meat 


products. 


REPORTS.—The Office of Price Ad- 
ministration is sending out reporting 
forms and an instruction book requir- 
ing balance sheet and income account 
data to about 25,000 business corpora- 
tions, with over $250,000 assets each. 
The program is designed to provide 
basic financial data necessary for 
studies of price control problems in 
many industries where adequate in- 
formation is not now available. The 
initial annual financial report and the 
first interim or quarterly financial re- 
port of companies using the calendar 
year basis must be filed with OPA 
within 30 days after receipt of the 
request. 


SUGAR.—Holders of sugar purchase 
certificates have been reminded by OPA 
that all certificates must be endorsed 
each time they are surrendered in sugar 
transactions. Space is provided on the 
back of the certificate for a holder to 
sign his name and give his address, 
date, quantity of sugar he is purchasing 
and its price, whenever he surrenders 
the certificate to his supplier. OPA 
urges industrial users to obtain several 
sugar purchase certificates for their 


total sugar allotment in amounts small 
enough to meet normal, individual de- 
liveries. Rationing boards may now 
issue at least four certificates for a 
single application, and an additional 
number in cases where such action may 
be warranted by the size or nature of 
the business. 


POWER.—Under emergency machin- 
ery which WPB can put into operation 
when and where a power shortage oc- 
curs, use of power by industrial con- 
sumers may be curtailed and they may 
be required to eliminate all non-essen- 
tial lighting, forego use of electric 
power during peak periods and limit 
consumption to a percentage of their 
use in a base period. Refrigeration for 
food preservation is exempt from man- 
datory curtailment provisions of Order 
L-94. 


HAND TRUCKS.—The War Produc- 
tion Board has prohibited the delivery 
or acceptance of rubber-tired hand 
trucks, or rubber tires for them, except 
for use in transporting explosives, deli- 
cate products, etc. Users are forbidden 
to replace rubber-tired hand trucks (on 
which tires are worn) with other trucks 
until they have made diligent effort to 
substitute with non-rubber wheels, 
casters, etc. 


TIRES.—Authority to ration all types 
of tires, including synthetic, for all 
purposes, including industrial equip- 
ment, has been delegated to the OPA 
by the WPB. 





should be covered by paper or cloth to 
protect paint and keep out dust and 
dirt. 

2.—The entire cooling system should 
be drained and flushed. Vents should 
be left open to prevent rust. 


38.—The fuel system also should be 
emptied. Empty the tank and run the 
motor until it stops. Be sure the car- 
buretor is drained. Remove spark plugs 
and pour in an ounce of oil (SAE 40 
or 50) into each cylinder head and ro- 
tate the motor slowly so that the oil 
covers cylinder and piston walls. Mov- 
ing parts in valve-in-head motors should 
be coated with heavy oil. 

4.—Coat all engine parts which are 
not painted or rust-proof with grease 
or heavy oil. 

5.—Leave oil and grease in engine, 
transmission and differential. 

6.—Cover all “bright work” with light 
oil or thin grease. 

7.—Disengage clutch by holding the 
pedal down with a block of wood. 

8.—Release the hand brake. 

9.—Hydraulic brake systems should 
be filled with brake fluid to prevent 
rust. 

10.—Remove battery and check it 
every three weeks in hot weather and 
every six weeks in cold weather. Re- 
charge battery every six weeks to a 
gravity reading of at least 1.280. 

11.—Block up truck and remove tires. 
Keep tires inflated to recommended op- 
erating pressure and store them hori- 





zontally in a cool, dark place. 
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HAM AND BACON 
SALES START 
CLIMBING HERE = 








NOW Ham and Bacon sales are on 
the upswing. Catch them at their peak 
in June and straight through to No- 
vember with a sales-primed product. 
The FEARN Representative will 
gladly give you full particulars with- 
out the slightest obligation. Call him! 
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701-707 N. Western Ave Chicago. Ill 
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McConnell and Gates to 
New Posts with Laclede 


Harry A. McConnell has been ap- 
pointed general superintendent of the 
Laclede Packing Co., St. Louis, Mo., 





JOHN J. GATES H. A. MCCONNELL 


according to an announcement by F. G. 
Haeussermann, chairman of the board 
of directors. Mr. McConnell, who has 
had 35 years’ experience in the packing 
industry, was formerly affiliated with 
Kingan & Co. as a division superintend- 
ent in the sausage department. 


Mr. Haeussermann has also appointed 
John J. Gates as sales manager of the 
Laclede organization. He has been one 
of the company’s leading sales repre- 
sentatives for a number of years, re- 
ceiving the distinguished salesman 
award sponsored by the St. Louis cham- 
ber of commerce in 1940. 





yy In the Service x 











Irvin A. Busse, Packers Commission 
Co., Board of Trade bldg., Chicago, re- 
ports that his son, Irvin A. Busse, jr., 
was commissioned an ensign in the 
U. S. Navy on April 25 in the first 
naval district, at Boston. An ordinance 
volunteer specialist, Ensign Busse is to 
act as a liaison officer between the navy 
and business. He will report for active 
duty upon completion of his course next 
month at the Harvard graduate busi- 
ness school, where he will receive his 
master’s degree. 

Robert P. Cooke, representative of 
Kingan & Co. in the Pittsburgh district, 
will be inducted into the Army on May 
20 at Akron, O. 


Harry Cohen, who is affiliated with a 


Miss., is keeping in touch with the meat 
industry, being affiliated with a refrig- 
erating unit at the camp. Friends inter- 
ested in corresponding with him may do 
so through Oswald & Hess Co. 

Jack Utley, sales representative for 
Miller & Hart, Chicago, left on May 11 
to join the Army Air Corps at Dayton. 


Spice Trade Convention 


John W. Bond, Wixon Spices Co., Chi- 
cago, was elected president of the 
American Spice Trade Association at 
the thirty-sixth annual convention in 
New York this week. Other officers 
elected were Avery F. Payne, New 
York, vice president; William Archi- 
bald, jr., Van Norden & Archibald, New 
York, treasurer, and John F. Frank and 
C. P. McCormick, directors. 


The first day’s activities opened with 
a forum addressed by members of the 
association. Guest speakers included 
Robert F. Wilson, trade relations coun- 
sel now associated with the WPB in 
Washington, and R. Barclay Scull, ad- 
ministrator of the spice section, WPB. 

Second day of the convention was 
devoted to separate -meetings of the 
grinders’, brokers’ and dealers’ sec- 
tions, with visits to points of interest 
for wives and families of delegates. 
Climaxing the program on the final day 
was the annual “spice for flavor” ban- 
quet, at which speakers included the 
Hon. E. C. Zimmerman, trade commis- 
sioner for the Netherlands Indies, and 
Lieut. Col. Paul P. Logan of the Army 
Quartermaster General’s office. 





Personalities and Events 


Of the Week 


A. W. Paulin, who heads the recently 
established A. W. Paulin Provision Co., 
3172 S. Ashland ave., Chicago, will play 
host at an open house program at his 
plant on May 17. The affair, which will 
include an inspection of plant facilities, 
entertainment and serving of refresh- 
ments, will continue from 10 a.m. until 
4 in the afternoon, with all food retail- 
ers invited to attend. In the four months 
of operation, manufacturing Rose-Ann 
brand “Flavorized” sausage, smoked 
and cooked meats and specialties, the 
business has enjoyed a steady growth, 
Mr. Paulin states. 

Arthur H. Anderson has been named 
industrial engineer of the Ottumwa 
plant of John Morrell & Co. Mr. Ander- 
son was formerly connected with the 
George S. May Co., management coun- 
selors, and has had previous experience 
with one of the larger packers. 

Owned and operated by the Blake- 
more Bros. Packing Co., Liberal, Kans., 
the Blakemore Bros. Grocery Co. of 
that city is opening a new supermarket 
at Amarillo, Tex. This will be the 
twenty-third store and meat market op- 
erated by the organization in Kansas, 
Oklahoma and Texas. 

Arthur C. Landis, one-time European 
manager for Swift & Company, who 
had been living in retirement at New- 
port, Pa., since 1933, died recently at 
67. Beginning his career with Swift in 
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TRADE ASSOCIATION AWARD TO INSTITUTE 


An award for outstanding work in the trade association field during 1941 was presented 

to the American Meat Institute recently by John H. Morse, chief of the division of 

commercial and economic information, Department of Commerce, in Chicago. Wesley 

Hardenbergh, president (standing, third from right), accepted the award on behalf of 

the Institute. In the above photograph, Mr. Morse (seated, center) is surrounded by 
representatives of the associations which received awards, 


beef abattoir at New Castle, Pa., left 
for Ft. Belvoir, Va., on April 22, where 
he will serve in the anti-aircraft divi- 
sion. 

Carl A. Pieper, vice president, Os- 
wald & Hess Co., Pittsburgh, Pa., who 
is with the Army at Camp Shelby, 
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1899, he went to Cuba and was later 
assigned to the Wilmington, Del., 
pranch. After another period in Cuba 
as manager, he was transferred to 
Europe as continental manager in 1919. 


Ambrose Cashin, 72, head inspector 
for the British ministry of foods at the 
Union Stock yards, Chicago, during the 
first World War, died on May 10 at his 
home in Chicago. A native of Stratford, 
Ont., he had been connected with the 
packing industry since 1892. 

The Swift & Company unit at Nor- 
wich, Conn., recently played host to a 
local group which is making a study of 
nutritional problems. 

Reuben A. Robinson, manager of the 
Chattanooga, Tenn., branch of Wilson & 
Co., was guest of honor at a dinner 
staged by members of the branch on 
May 1 to commemorate the successful 
completion of a sausage drive carried 
out by the branch. 

A. W. Gilliam, Washington, D. C., 
representative of the American Meat 
Institute, spoke on “Maximum Price 
Regulation” as part of a presentation 
of new regulations affecting the food 
industry at a recent dinner and busi- 
ness meeting of the food distributors’ 
division, Merchants’ and Manufactur- 
ers’ Association, in Washington. 


Armour and Company’s unit at Sioux 
City, Ia., was the first large Woodbury 
county organization to report 100 per 
cent participation in the purchase of 
U. S. War Bonds. In recognition of this 
attainment, H. P. Pratt, county savings 
bond and stamp administrator, pre- 
sented a U. S. Treasury certificate of 
merit to L. O. Hoffman, branch man- 
ager, who accepted it on behalf of the 
participating employes. A check of 
pledge cards showed payroll allotments 
ranged from 5 to 15 per cent of weekly 
earnings. 

David MeWhir, an employe of Kingan 
& Co., Indianapolis, for 35 years, died 
recently at a local hospital following 
five weeks of illness. He had worked in 
various departments of the plant and 
was a member of the Old Timers’ club 
there. 


George Buchanan, formerly of Cleve- 
land, O., has been transferred to Akron 
as district representative of the Rath 
Packing Co. 

Independent Retail Grocers’ & Meat 
Dealers’ Association of Baltimore, Md., 
has set July 10 as the date of its annual 
pienic, which will be held in Gwynn Oak 
park. John Stroh is chairman of the 
committee. 

Fred P. Parcher, Carstens Packing 
Co., Seattle, Wash., delivered a talk on 
“Fertilizing the Soil for Producing 
Crops” at the opening of the Victory 
garden school in that city. The com- 
pany is taking an active part in spon- 
soring the garden movement. 

Dr. Roy C. Newton, vice president in 
charge of the research laboratories of 
Swift & Company, newly elected chair- 
man of the Chicago section of the 
American Chemical Society, will as- 
sume office on July 1. Dr. Newton was 
chairman of the first National Chemical 
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LORD HALIFAX VISITS FT. WORTH YARDS 


When Lord Halifax (center), British ambassador to the U. S., paid a visit recently to 

the Ft. Worth stockyards, he was personally escorted on a tour of the property by John 

Hall (left), manager of Swift & Company’s Ft. Worth plant, and A. A. Lund, who 
manages the Armour and Company plant there. 





Exposition, sponsored by the Chicago 
section in December, 1940, and is active 
in promoting the second show, to be 
held November 17 to 22 at the Stevens 
hotel, Chicago. 

Harry W. Bowen, manager of the 
Syracuse, N. Y., branch of John Morrell 
& Co., has been awarded a 25-year 
service button of the American Meat 
Institute. 

James M. B. Webber, who is retiring 
after 40 years of service with Armour 
and Company, was honored recently at 
a testimonial dinner at a Boston hotel. 
His fellow employes at Boston desig- 
nated April as “Jim Webber month,” 
determined to set a new sales record for 
the Boston branch. 

John C. Burns was reelected presi- 
dent and John B. Davis was named 
secretary-manager for the seventeenth 
consecutive year at the recent annual 
meeting of the Southwestern Exposi- 
tion and Fat Stock Show, Ft. Worth. 
The 1943 show will be held March 12 
to 21. 

Annual convention of the National 
Association of Retail Meat Dealers will 
be held at the Palmer House, Chicago, 
August 16 to 20. Convention plans, now 
being formed, will include a T-Bone 
banquet and floor show at the Edge- 
water Beach hotel. 

J. J. Haynes, assistant secretary of 
the Plankinton Packing Co., Milwaukee, 
has been elected a director of the Mil- 
waukee chapter of the National Office 
Management Association. 

John E. Hale, who was associated 
with the marketing research division of 
American Can Co., New York, died at 
White Plains, N. Y., on May 8 of a 
heart attack at the age of 40. He joined 
the concern in 1939. 


Swift & Company’s cold storage 


plant at Tupelo, Miss., was seriously 
damaged by fire last week. 

L. G. Chase, superintendent of the 
Wahkonsa Packing Co., Ft. Dodge, Ia., 
underwent an operation for internal 
goiter last month and is now in El Paso, 
Tex., where he will spend at least a 
month regaining his health. 

George Dodd, credit manager of the 
St. Joseph, Mo., plant of Armour and 
Company, recently re-elected to the St. 
Joseph city council, has been re-named 
president of the council. Commenting 
on the election, the St. Joseph News 
Press said in an editorial: “. . . George 
is a man of the type we need in our 
city or county government. Some day, 
if George Damsel and the Armour peo- 
ple can spare him, he will, his friends 
hope, be a candidate for one of the 
more important offices.” 


Albert Luer, of the Luer Packing Co., 
Los Angeles, a regional vice president 
of the AMI, has returned after nearly 
a month’s absence in Washington, D. C., 
where he participated in the OPA con- 
ference setting pork price ceilings. 


In honor of his 30 years with Swift 
& Company, 70 sales managers and 
members of the company’s central of- 
fice, New York, tendered George E. 
Mitchell, New York district manager, a 
dinner at the Belmont-Plaza hotel on 
May 5, which climaxed a special anni- 
versary week commemorating his long 
service. 

Harrison Davis, 73-year-old whole- 
sale meat dealer of Los Angeles, died 
on April 20 at his home in that city. 

Ralph M. Schaumann, 56, for many 
years a hide and skin broker in New 
York City, died May 3 in Newark, N. J., 
after a long illness. Born in Newark, he 
was active in church and community 
affairs in that city. 
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NEW COLD STORAGE INSULATING 
MATERIAL IS WIDELY ADAPTABLE 





NUMBER of meat packing 
A plants in the Midwest have been 

experimenting with a relatively 
new type of cold storage insulating 
material. 

This micaceous mineral—Mikolite— 
is used as the aggregate with cement 
and water in buildirg monolithic walls, 
floors and ceilings in coolers, curing 
rooms, processing rooms and smoke- 
houses. The builder can use the cement- 
aggregate mixture in constructing 
poured walls (bonded to masonry) or 
can build up the wall to the desired in- 
sulating thickness by trowelling. Pre- 
cast slabs are also obtainable; when 
these are used the Mikolite-cement 
mixture is employed for the joints. 

The micaceous ore from which Miko- 
lite is made contains thousands of 
tiny cells in which moisture is en- 
trapped. When processed through 2,- 
000 degs. F., the moisture is driven out 
and the ore expanded as much as 20 
times in all directions. Its weight 
changes from 80 lbs. to 7 to 12 lbs. per 
cu. ft. As a result of its nature and 
subsequent processing, the material is 
said to possess the following insulating 
properties: 


Insulating Properties 


1) Dead air is imprisoned in its cells; 
2) Cells are inlaid in nonconductive 
mineral granules; 3) Dead air is en- 
trapped between the mineral granules; 
4) Bright metallic surfaces of the ma- 
terial insulate by reflection. 

Mikolite aggregate is proof against 
fire and fuses above 2,500 degs. F. It 
is a di-electric and insoluble in acid or 
alkali. It is compressible but resilient 
and retains its uniform density. Miko- 
lite withstands mixing action without 
breaking down and possesses an affinity 
for binders such as cement, gypsum, 
asphaltum and resins. 


Mikolite aggregate is insoluble in 
water. It will adsorb, i.e., take in water, 
but it will not adsorb moisture. 

Thermal conductivity of the cold stor- 
age insulating material (when used 
with Portland cement as a binder) is 
.461. This is the K value at a mean 
temperature of 75 degs. F. in B.t.u. per 
sq. ft. per hour per degree F. difference 
in temperature, calculated to 1 in. thick- 
ness. 


How It Is Used 


Mikolite cold storage insulation or 
insulating plaster may be used for two 
purposes in a number of meat plant 
departments. As an insulant, applied 
4 in, thick to cement or masonry walls, 
it can be employed on outside or inside 
cooler walls, ceiling or floor. One ton 
will cover from 600 to 700 sq. ft. per 
inch of thickness and the material in 
place will weigh approximately 3 lbs. 
per sq. ft. per in. of thickness. It is re- 
ported that 4 in. of this cold storage 
insulation will reduce the heat loss 
through a 10-in. concrete wall 47 B.t.u. 
for every degree difference in tempera- 
ture over an area of 100 sq. ft. 

Where a high degree of insulation is 
not desired, but where the condensation 
problem is troublesome, Mikolite in- 
sulating plaster (cement or gypsum 
binder) may be applied in %-in. thick- 
ness to concrete, cement block and 
masonry. Three-quarters inch of the 
plaster applied directly to a 10 in. con- 
crete wall is reported to reduce the heat 
loss 28 B.t.u. for each degree change in 
temperature over 100 sq. ft. area. Con- 
densation is entirely eliminated in sau- 
sage processing rooms plastered in this 
manner, according to the manufacturer. 

Hunter Packing Co., East St. Louis, 
Ill., has had considerable experience 
with Mikolite and is using it in several 
coolers in the plant. Instead of pouring 


COLD STORAGE 
INSULATION 


Slab of cold storage in- 
sulation 11% in. thick, 
made from cement and 
Mikolite aggregate. For 
cooler insulation this 
mixture is poured 
monolithic 4 in. thick 
behind slip forms or 
trowelled to the desired 
thickness. Cooler walls 
insulated in this manner 
have been found free 
from condensation in 
year ’round tests. Some 
packers have relied on 
this material for plant 
expansion during re- 
cent months. 


PROCESSED AGGREGATE 


This is the micaceous mineral after heat 
treatment to 2,000 degs. F. in which mois- 
ture is exploded inside thousands of tiny 
cells and these are expanded. Weight of 
mineral changes from 80 Ibs. to 7 to 12 
Ibs. per cu. ft. in process. Mikolite comes to 
the user ready mixed in the proper propor- 
tion with cement or gypsum; only water is 
added to the material. 


it in slip forms as a wall insulant, the 
Hunter staff has developed its own 
method of application. The Mikolite- 
cement mixture is trowelled on in %-in. 
layers, allowing a short drying period 
between each layer, until the desired 
4-in. thickness has been obtained. 


Hunter Installation 


Mikolite cold storage insulation was 
installed on three of four walls in one 
beef cooler in the Hunter plant. These 
walls, including an outside wall on 
which the insulation formerly used had 
buckled because of moisture infiltration, 
were free from condensate when ex- 
amined recently. The fourth wall, 
which carried another type of insula- 
tion, was distinctly wet. The Mikolite 
cold storage insulation was installed 
while the cooler was in use and applied 
directly to the masonry without lathing. 


The Hunter company tested Mikolite 
in several ways to determine whether 
it would absorb moisture. This factor 
must be checked closely in meat plant 
insulation since moisture absorption 
means loss of insulating value and may 
result in buckling and cracking of the 
wall surface when the water freezes. 
It was found that the Mikolite insula- 
tion did not pick up moisture and, even 
when force-soaked to 24 per cent of its 
weight by immersion, failed to crack 
when exposed to a temperature of 6 
degs. F. for eight days. 

The East St. Louis firm has also 
found that it is easy to repair this in- 
sulation when the surface is damaged 
by a blow from a truck or by some 
other means. Since the insulant does 
not crack under such contact, but sim- 
ply compresses at the point, it can be 
repaired by filling up the indentation 
with Mikolite-cement ‘mixture. More- 
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over, since the insulation is homogene- 
ous, there is no moisture absorption 
through the break in the surface. 

Hunter Packing Co. has been employ- 
ing this insulant in various locations in 
the plant for three years; thus its use 
ean be said to have passed the experi- 
mental stage so far as Hunter is con- 
cerned. 

Another large East St. Louis packer 
has been using Mikolite in coolers and 
special processing rooms. He reports 
that additions to capacity would have 
been impossible in recent months except 
for the availability of this insulant. 

The cold storage insulation can be 
painted with any type of paint. There is 
nothing in Mikolite which will burn or 
bleed through the paint surface. It can 


SMOKEHOUSE 
INSULATION 


Here Mikolite insula- 
tion is built up from a 
hollow tile wall by 
trowelling to a thickness 
of 3% in. Density is 
somewhat greater than 
in case of cold storage 
slab shown on page 20. 
Insulation is painted to 
withstand smokehouse 
conditions and to pro- 
vide a surface which 
can be cleaned with 
caustic soda. 





be used as floor insulation with almost 
any type of floor surface. 

One of the newest meat plant uses 
for this material is as a smokehouse 
insulant. In one installation (see wall 
section illustrated on this page) the in- 
sulation is applied directly to the wall 
of hollow tile, employing wire lath. The 
Mikolite-cement mixture is put on in % 
in. layers with a trowel to a total thick- 
ness of 3% in. The surface of the in- 
sulation is trowelled smooth and covered 
with a special paint which is resistant 
to smokehouse heat, creosote, alkalies, 
etc. and is easy to clean. 


NEW MEAT FREEZING METHOD 


A new method of freezing meat rap- 
idly, said to be especially suited for 
the preparation of boned meats for 
exports, has been discovered in Argen- 
tina, according to a report published 
in a New York newspaper. Details of 
the process are not disclosed. The 
method, it is stated, will permit greater 
utilization of cargo space, a factor of 
great importance in view of the present 
shortage of tonnage. 

An English meat trade publication, 
Modern Meat Marketing, reported in 
its May issue that the Smithfield & 
Argentina Meat Co., Ltd., had recently 
undertaken the preparation of special 
experimental cargoes of beef to Eng- 
land. 


“This new method of stowage,” said 
the report, “embodies . . . a process 
which effects very considerable saving 
in refrigerated freight space. While 
the system embodies quick-freezing— 
and very rapid freezing at that—the 
chief feature of this process is the 
compressing of boned quarters into 
molds by pressure. . . 

“The fact that quarters of beef are 
quick-frozen is a new departure in it- 
self, since the practice of the quick- 
freezing industry in the past has been 
to treat only small packages of a com- 
modity at a time.” 


If you are finding it difficult to obtain 
packinghouse workers, watch the Pro- 





visioner’s classified page. 
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EFRIGERATION 


.. serves them BOTH! 


There’s only ONE way to assured VICTORY . . . MORE Guns, 
Tanks, Ships, Shells, Airplanes—to DESTROY the enemy! 


But both the men who MAKE these weapons, and the men who 
USE them effectively—must have health, strength, vigor, stamina, 
and courage to carry them through a tough job! That means FOOD— 
plenty of it—AND REFRIGERATION, to preserve the health- 
giving benefits of that food. 


Weapons and Food are Victory’s two greatest needs . . . And proud 
the company, indeed, who is privileged to serve BOTH. Vilter IS! 


* * * * * * * * * * 


THE VILTER MFG. CO. 
2118 South First St. e Milwaukee Wis. 
Offices in Principal Cities 











Feature 


CHEESE-MEAT-LOAVES 


for extra sales 


‘“*A seasonal seller that has become a 
year round favorite’. . . THAT’S 
the story of the cheese-meat-loaf. 


Are you collecting your share 
of sales from this profitable spe- 
cialty? Delicious, ‘‘different’’, the 
cheese-meat-loaf CAN be one of 
your most profitable items this 
year. Make it a winner for you in 
’42—here’s how: 


To your loaf’s regular quality in- 
gredients add Special Swiss Blended 
With American. Notice the word 
“special.” Itsimply means this prod- 
uct is specially made for meat loaf 
manufacture. It won’t run or smear 
at usual baking temperatures. It’s 
dependable and it gives your loaf 
a flavor and appearance your cus- 
tomers won't soon forget. 


Don’t delay ordering Special 
Swiss Blended With American. Start 
now after those extra-profit sales 
which cheese-meat-loaves can bring. 


WARD MILK 
PRODUCTS DIVISION 


KRAFT HEESE 


Peshtig ' t , IHlinois 


od 





Meat Price Ceilings 


(Continued from page 10.) 


to the general regulation but sheep and 
lamb casings are not. 


c) Retail and wholesale sales of re- 
fined lard are subject to the general 
regulation. 


One of the ceiling problems trou- 
bling packers at the present time is the 
maladjustment between the maximums 
for beef hindquarters and forequarters. 
During March this year there was a 
spread of only 54%@6%%c between fores 
and hinds at Chicago, with the hinds 
apparently priced abnormally low be- 
cause of slack demand for forequarters. 


Comments by Administrator 


As the general regulation became 
effective this week Administrator Leon 
Henderson pointed out that it cuts 
across all outstanding contracts. This 
means that the price charged for a 
commodity delivered after midnight on 
May 10 (unless it was in hands of a 
common carrier or seller’s carrier by 
that time) cannot exceed the seller’s 
highest March price, even though de- 
livery is made under an existing con- 
tract and even though the purchaser 
may have made full payment. 


Commenting on some of the admin- 
istrative requirements of the General 
Maximum Price Regulation which will 
be of interest to packers, Administrator 
Henderson pointed out that the regula- 
tion’s record-keeping requirements pro- 
vide that every producer, manufacturer 
and wholesaler must: 


1.—Preserve for examination by 
OPA all existing records relating to 
March, 1942 prices. 

2.—Prepare on or before July 1, 1942, 
a complete statement of highest March 
prices charged and offering prices, iden- 
tifying each commodity or service ap- 
propriately. This statement also must 
show all customary allowances, dis- 
counts, and other price differentials. 
These records are subject to examina- 
tion by any person during ordinary 
business hours. However, any manufac- 
turer or wholesaler who claims that 
substantial injury would result to him 
from making these records available 
to any other person may file them with 
the appropriate OPA field office. The 
records so filed will not be published or 
disclosed unless OPA determines that 
the withholding of the information is 
contrary to the purposes of the regula- 
tion. 

3.—Maintain current records showing 
prices charged after May 11, 1942, and 
records showing as precisely as possible 
the basis on which maximum prices 
were determined. 

In regard to requirement No. 2 above, 
Mr. Henderson suggested that all man- 
ufacturers and wholesalers would find 
it to their advantage to prepare these 
records as promptly as possible and not 
wait until July 1. By doing this, he 
said, they will avoid many misunder- 
standings and disputes with buyers 
over the correct maximum prices and 


TRADE MARK 


THE QUALITY TRADE MARK 


ForGrinderPlates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


== C-D SUPERIOR PLATES == 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


== C-D TRIUMPH PLATES = 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


==C-D CUTMORE KNIVES== 
= 
=S C-D SUPERIOR KNIVES == 


= B. & K. KNIVES = 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and — Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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PREVENTIVE 
MAINTENANCE 





because... 
I'VE TRIED ’EM ALL! 
’M USING THE BEST SEASON- 
INGS, BINDERS AND CASINGS 
YOU, TOO, WILL APPRECIATE THE 
FINE SERVICE, WITH A CAPITAL'S” 


SEND FOR GENEROUS FREE SAMPLES 


MEAT INDUSTRY SUPPLIERS, INC. 


4432 S. ASHLAND AVE., CHICAGO, ILLINOIS 








RM pressine 

ow For years, airlines, ship lines and rail lines— 
F LOOR HOIST as well as America’s leading truck and coach 

fleet operators—have practiced preventive 
maintenance to get the most efficiency and 
mileage from their equipment. GMC “‘Victory 
Maintenance’’ is preventive maintenance, 
plus. It can reduce service costs and time 
WRITE FOR SPECIAL ; it out for repairs. It can increase operating 
PACKERS’ FOLDER! aS economy. And, most important of all, it 
Sendnowtertresenpy | : can add many months and miles to the life 
of Folder AB 900 for of your equipment. Whether you own one 
an gon F truck or a fleet, you will want to take ad- 


ing pen, dressing floor 7 vantage of this war- 
and standard duty 


time, truck-saving pro- ~ Fo — 
hoists. gram. See your localGMC MC 7 
VICTORY 


branch or dealer today. 
meme MAINTENANeE 


Step up meat-moving in your plant and Special ‘Service Payment Plan“ SEEPS YOUR thu ay 7 

keep handling costs down with this new available through our own YMAC ar 
R & M heavy-duty dressing floor hoist, 
designed especially for packers. It’s avail- 
able in 1200- or 2000-Ib. capacities with THE TRUCK OF VALUE 
choice of speeds, pendent-rope or push- 


button control. It’s fast, handy, powerful 
... built for years of service with econ- 
omy. “‘Take it up” with R & M today. 


GASOLINE-DIESEL 
ROB a MYERS, INC. ns 


HOIST & CRANE DIVISION e SPRINGFIELD, OHIO 
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thus avoid situations which very well 
might interfere with the normal flow 
of business. 


He pointed out that aside from the 
ene special provision outlined in No. 2 
above, none of the records of producers, 
manufacturers or wholesalers need be 
filed with OPA. 


Buyers Are Liable, Too 


The regulation specifically forbids 
buyers “in the course of trade or busi- 
ness” (such as a wholesaler buying 
from a manufacturer, or a retailer buy- 
ing from a wholesaler) from paying 
more than the maximum prices. The 
Emergency Price Control Act author- 
izes criminal prosecution of “buyers in 
the course of trade or business” who 
violate the price administrator’s regula- 
tions. Penalties, upon conviction, are 
fines of not more than $5,000 or im- 
prisonment for not over one year, or 
both. In addition, of course, OPA can 
take action to revoke the selling license 
of a trade buyer in violation and can 
bring civilian injunction suits to re- 
strain such persons from further vio- 
lation or to enforce compliance. 


Unlike ordinary consumers, buyers 
“in the course of trade or business” do 
not enjoy the privilege of suing a seller 
who overcharges for treble the amount 
of the over-charge or $50, whichever is 
greater. Instead, such suits can only be 
brought by the Price Administrator on 
behalf of the United States. 


Because trade buyers are equally 
liable with sellers who violate the regu- 
lation, Mr. Henderson suggested that 
they consider means by which they 
might obtain a measure of protection 
against possible prosecution. For ex- 
ample, he said, a trade buyer might re- 
quire his supplier to state in writing on 
the contract, sales slip, invoice or other 
evidence of purchase, that the prices 
specified are not in excess of the legal 
maximums for that supplier as estab- 
lished by the Office of Price Adminis- 
tration. 

Administrator Henderson also ex- 
plained that the definition of “whole- 
sale sale” specifically exempts from the 
regulation’s licensing provision those 
manufacturers who sell their products 





PRICE CEILINGS SPELL 
END FOR ONE PACKER 


Livestock buying will cease at 
the Nuckolls Packing Co., Pueblo, 
Col., on May 18 and meat process- 
ing will end three weeks later, Miss 
Della Nuckolls, the company’s pres- 
ident said this week in announcing 
that the firm is going out of busi- 
ness after operating under price 
ceilings for eight weeks. 

“Due to current conditions, we 
can’t take it any longer,” said Miss 
Nuckolls. “I want to help win this 
war and do everything in our 
power to comply with the wishes of 
the federal government, but it is 
not possible to continue here under 
current conditions, which I regret 
very much.” 











direct to retail outlets. This would evi- 
dently apply to most packers and sau- 
sage manufacturers. However, those 
manufacturers who supplement their 
own lines by buying the products of 
other makers and marketing them at 
wholesale are considered to be licensed 
as wholesale sellers with respect to all 
sales of the products they buy for dis- 
tribution. 


LEATHER WANTS MUST WAIT 


A warning that there is enough 
leather for the wartime needs of the 
people, but not enough for their wants, 
was voiced by Major Joseph W. Byron, 
chief of the leather and shoe section 
of the War Production Board, in ad- 
dressing the annual convention of the 
Luggage and Leather Goods Manufac- 
turers of America, held May 11 and 12 
in Atlantic City, N. J. 

“Sole leather is the bottleneck of the 
industry,” Major Byron said. “The 
heavy-duty leather comes from South 
America and it is unfair even to ex- 
pect men to risk their lives in shipping 
it here for non-essential uses. It is 
more important for soldiers to have 
good strong gun slings which won’t 
break in emergencies. . . . To date, 


metals and cements have been your 
most troublesome shortage. To that 
you can now add the leather itself.” 


Low Protein Diet May 
Damage Liver and Cut 
Output of Vitamin "A" 


Continued use of diets containing 
little protein may result in such exten- 
sive damage to the liver that the body 
is unable to make use of the potential 
vitamin A supply contained in fruits 
and vegetables, according to Dr. Agnes 
Fay Morgan, chairman of the division 
of home economics of the University of 
California College of Agriculture. 

Dr. Morgan based her conclusions on 
preliminary results of laboratory work 
performed with animals. The liver is 
probably the chief organ which converts 
the carotene in fruits and vegetables 
into vitamin A which is used by the 
body. The study of the effect of liver 
damage produced by low protein diets 
is to be continued with the aid of a 
fellowship in nutrition awarded Dr. 
Morgan by Swift & Company. 

“Since most of our vitamin A is ob- 
tained from the diet in the form of 
carotene,” said Dr. Morgan, “the method 
of carotene’s- transformation into the 
vitamin becomes an important factor 
in human nutrition. If low protein diets 
are shown to hamper manufacture of 
vitamin A in the body, meat may as- 
sume greater significance as a source 
of good protein.” 

Miss Lillian Bentley of Napa, gradu- 
ate student in home economics, has been 
appointed Dr. Morgan’s assistant in 
the study. The grant, one of two an- 
nounced this week is the fifteenth to be 
awarded by the company this year. 
Kansas State College shares in the 
current awards. 


Since December 1, 1941, fellowships 
have been placed, as part of the com- 
pany’s contributions to the national nu- 
trition program, also with the Univer- 
sities of Chicago, Minnesota, Nebraska, 
Wisconsin, Texas, Georgia, Pittsburgh, 
and Rochester, Cornell and Columbia 
Universities, and Pennsylvania State 
College. 





WHEN YOU NEED STOCKINETTES 


for Beef, Lamb, Chucks, Rounds, 
Ribs, Hams, Cali Butts, Franks 
or Wieners, come direct to CAHN! 


BUY WAR BONDS « WE’RE DOING OUR BIT 


0 eo hpaber. 


Ve OP aes) Pe @ | | NC OF 
Selling Agent: THE ADLER COMPANY, CINCINNATI 


222 








TRUE SALT FLAVOR 


as refreshing as a drink 
from the old oaken bucket! 





FOR 


ILLINOIS 





SPECIFY 


DIAMOND CRYSTAL SALT! je: 


Uniform Color—Purity— Dryness 
Solubility — Precision Screening 
Cleanliness — Flake Character 


DIAMOND CRYSTAL SALT CO., INC.,ST. CLAIR, MICH. 
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Military, Lend-Lease Food 
Exempt from Spice Order 


The sale of spices as such, or of 
spices going into the preparation of 
food for eventual consumption by the 
armed forces, is completely exempt 
from the WPB conservation order, ef- 
fective May 9, reducing deliveries of 
seven important spices to 75 per cent 
of 1941 deliveries for Class I industrial 
users, R. Barclay Scull, administrator 
of the tea, coffee and spice section of 
the War Production Board, pointed out 
on May 11 at the thirty-sixth annual 
convention of the American Spice Trade 
Association, New York City. 

The same exemptions apply to lend- 
lease spices or spices for lend-lease 
foods, the speaker emphasized. He 
agreed that there would be a number 
of unusual situations on which his de- 
partment would be ready to rule 
promptly, such as population shifts 
caused by location of war plants or 
possible cases where a food processor 
is called upon to handle an abnormal 
volume of raw material. 

Mr. Scull’s address dealt primarily 
with interpretation of the spice con- 
servation order (see THE NATIONAL 
PROVISIONER, May 9, 1942, page 23) 
which placed white pepper, pimiento, 
cassia (cinnamon), cloves, ginger, nut- 
meg and mace under quota control. 

In a forum discussion, Mr. Scull 
warned that in case of quota violations, 
a seller would be equally liable with 
the buyer. He said the quotas on buy- 
ing and selling do not affect importers 
or touch transactions between one 
wholesaler and another. 


Robert F. Wilson, former trade rela- 
tions counsel of the association and 
assistant to the president of the Asso- 
ciated Grocery Manufacturers of Amer- 
ica, who is now chief of the food prod- 
ucts machinery section, War Production 
Board, warned the spice association 
delegates of impending wider disloca- 
tions in the food industry. 

The only field in which he visualized 
large-scale expansion under present 
war conditions, he said, was in the de- 
hydrated food industry. It is the ap- 
parent intention of the government to 
build dehydration plants on a large 
seale to provide food of this type for 
both the armed forces and for lend- 
lease use, he reported. 


INTERNATIONAL ALBUM OUT 


Announcement of the publication of 
the annual review and album of the 
International Live Stock Exposition has 
been received from B. H. Heide, sec- 
retary-manager of the show. 


The current volume, a 376-page il- 
lustrated review of the 1941 exposi- 
tion, has been printed in a limited edi- 
tion and is now available. This cloth- 
bound book has been issued for many 
years, following the close of each show, 
and constitutes a permanent record of 
this famous show for those possessing 


Research Developments 


(Continued from page 11.) 


conclusion that no useful purpose would 
be served by enrichment of present U. S. 
Army garrison rations with the vita- 
mins studied. 


That a different result may be ex- 
pected in the case of brain workers seems 
probable, according to the conclusions 
of Drs. Ernst Simonson, Albert Baer 
and Norbert Enzer of Milwaukee. As 
reported in Science News Letter, April 
11, 1942, p. 232, they gave a large sur- 
plus of the vitamins of the B group to 
12 healthy persons and compared them 
with 11 on an ordinary diet. The extra 
ration had no detectable effect on any 
type of muscular activity—endurance, 
recovery, speed, force or fatigue—but 
it did prevent fatigue of the central 
nervous system, which includes the 
brain. Apparently, brain workers would 
be able to do more and perhaps better 
work, or work with less fatigue, if they 
increased their daily ration of B vita- 
mins above the amount required by the 
average healthy person. Meats are good 
to excellent sources of the B group of 
vitamins. 


PRODUCTION OF “STERILE” PORK 
LUNCHEON MEAT 


Requirements of our armed forces for 
a new type of canned spiced ham or 
pork luncheon meat have resulted in the 
production of a commercially sterile 
type of canned product. Twelve-ounce, 
sanitary-type cans of this product are 


now rolling off the production lines of 
a number of meat canners. There is 
much secrecy and superstition about 
how the producer manages to process 
this product at 230 degs. F. for an hour 
or longer and still obtain but % to % 
oz. of juices in the finished can. 

The writer does not know the answer, 
but some things to be kept in mind in 
retorting the 6-lb. rectangular can are 
discussed in a paper by Ecklund, Rob- 
erts and Benjamin (Food Industries, 
April, 1942, p. 62; THE NATIONAL PRo- 
VISIONER, February 21, 1942, p. 12). 

The retort procedure for either the 
12-0z. or 6-lb. can is not such as to kill 
all heat-resisting spores that may be 
present in the product. Yet this canned 
meat when properly processed keeps ex- 
cellently. Some of the procedures that 
help in attaining this desirable result 
can be outlined. First, the carcass must 
be prepared in such a manner as to 
keep bacterial contamination to a mini- 
mum. Next, the carcass must be 
promptly, efficiently and uniformly 
chilled to a temperature of at least 36 
degs. F. in the deepest part of the meat. 
After this, such a temperature must be 
maintained in the meat during storage, 
boning out, chopping, mixing or other 
operations preceding placing in the 
stuffing machine. 

The writer has seen more than cne 
producer of this product who insisted 
on doing these manufacturing opera- 
tions under refrigeration conditions that 
gave a temperature out of the chopper 
of 36 degs. F. in the meat. All of this 








the entire series. 
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PRES-TEEGE SEASONING 


The Tasty, Tangy Seasoning Blended 
with the “Hospitality of the South!” 


Add PRES-TEEGE to your sausage, meat loaves, franks 
and minced ham by adding PRES-TEEGE SEASON- 
ING to your present formulas. Zestful ‘Hospitality of 
the South” taste-appeal attracts new customers and 
holds the old. Absolute uniformity of seasoning power 
enables you to produce a uniform product of unvary- 
ing flavor and appeal batch after batch! Act now! 
Cash in on the profitable summer season. Order 
PRES-TEEGE Seasoning today! For a really “differ- 
ent’ cure, try PRES-TEEGE Fast Cure Salt! 


DIANA-LEE LABORATORIES 


ENID, OKLAHOMA Jobbers and distributors interested in handling 
PRES-TEEGE in their territory please write: 


Address all communications to PH ITs HANTOVER, Inc. 
House of “PRES-TEEGE” 1817 Baltimore Ave., Kansas City, Mo. 


‘ 











means unusually low bacterial counts. 
Similar attention to comparative free- 
dom from contamination must be paid 
to cans, parchment paper, curing agents 
and spices and to all operations in the 
canning room, such as stuffing, crimp- 
ing on the lids and closing under vac- 
uum. The best accepted practice is to 
mix the meat in a vacuum mixing ma- 
chine. 


WORK ON FATS AND ANTIOXIDANTS 


Some of the changes that occur in 
prolonged heating of fats during saponi- 
fication can be studied by means of 
“Quantitative Spectral Analysis of 
Fats,” according to J. H. Mitchell, H. R. 
Kraybill and F. P. Zscheile, research 
laboratory, American Meat Institute. 
These men have made a study of one 
of the reactions which occur and have 
found it possible to make a direct quan- 
titative determination of the linolenic 
acid present in fats. Those interested 
in details of the method should write to 
Dr. H. R. Kraybill, American Meat In- 
stitute, 59 E. Van Buren st., Chicago. 


It is possible to improve the keeping 
qualities of lard by the additidn of cer- 
tain antioxidants. Swift & Company has 
perfected a process (patented) which 
uses gum guaiac and Oscar Mayer and 
Co. has experimented with southern 
sweet gum. “The isolation of New An- 
tioxidants from Vegetable Fats” was 
reported by Calvin Golumbic of the 
State University of Iowa. Many vege- 
table oils owe their resistance to oxida- 


tion to the presence of natural inhibi- 
tors. This paper may point the way to 
the possible use of antioxidants other 
than the two named here. Lard chem- 
ists should be interested. 

Further work on “The Use of South- 
ern Sweet Gum as an Antioxidant in 
Lard” by W. G. McLeod is noted in Oil 
and Soap, March, 1942, p. 53. Mr. Mc- 
Leod was led to try this gum because 
of the greatly increased keeping time 
of benzoinated lard (in which gum ben- 
zoin is incorporated). It has also been 
noted that storax or styrax gum has a 
similar effect. Southern sweet gum, of 
the same family, produces a gum that 
behaves in a similar manner. Mr. Mc- 
Leod has found that the addition of 
0.05 to 0.10 per cent of the sweet gum 
to prime steam lard greatly increased 
the keeping time. 


NEED FOR UNSATURATED FATTY 
ACIDS 


At the April meeting of the American 
Chemical Society in Memphis, some of 
the papers presented were of special in- 
terest to the meat packer. One paper 
discussed “Unsaturated Fatty Acid De- 
ficiency in Mice.” The authors, E. A. 
White, J. R. Foy and L. R. Cerecedo of 
Fordham University, discussed the early 
work on rats conducted by Burr and 
Burr of the University of Minnesota, 
which showed that linolenic acid and 
perhaps another unsaturated fatty acid 
were essential for the proper health and 
nutrition of rats and presumably of 


other animals, including man. The pres- 
ent study was made with mice, fed a 
fat-free diet, which failed to grow after 
four weeks. Another group receiving 
lard daily were normal in appearance 
and grew at essentially a normal rate, 
This work adds to the evidence that 
lard is an excellent source of the fatty 
acid dietary essential. 


STERILIZING METAL CONTAINERS 


The meat packer is well acquainted 
with the use of steam, hot water, de- 
tergents and mechanical action followed 
by the application of sodium hypochlor- 
ite in solution as cleansing and steriliz- 
ing procedures. The detergents and the 
hypochlorite solution are usually alka- 
line in reaction. F. M. Scales of Shef- 
field Farms Co., Inc., tells (Food In- 
dustries, April, 1942, p. 51) of his ex- 
perience with an acid detergent for the 
washing of milk cans. He has found 
that such a cleanser not only gives 
lower hacterial count but also shows 
economy in the use of both detergent 
and steam. The acid solution was pre- 
pared with Benewitz Chemical Co.’s 
“Mikro San.” 


NITRITE AS A PRESERVATIVE 


An interesting note on the use of 
nitrite of soda appears on page 114 of 
the Science News Letter of February 
21, 1942. It is stated that crushed ice 
containing as little as 0.1 per cent of 
sodium nitrite is proving effective in 
preserving fish. 





MULTIPLE PROFITS 


WITH NEVERFAIL 


Users of the NEVERFAIL 3-Day Ham Cure tell us that 
sales and profits pile up like chain letters at the 
post-office. One housewife tells another about the 
luscious “Pre-seasoned” flavor .. . about the juicy 
texture, the uniform mildness and the even, eye- 
catching pink color. Prove it to yourself! Write for 
a demonstration in your own plant. 


H. J. MAYER & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE e CHICAGO ILLIN 


ADELMANN 


HAM BOILERS 


Assure perfect shape and appearance, 
plus minimum shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Stainless) Steel only, in a few 
selected sizes. Ask for particulars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. ¢ Chicago Office, 332 S. Michigan Ave. 
Evrop Repr ti R. W. Bollans & Co., 6 Stanley St_Liverpool & 12 Bow Lane, 
London. Australian and New Zealand Representatives: Gollin & Co. Pty. Lid., Offices 
in Principal Cities. Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
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DETAILED INFORMATION INDEX 
Hog Cut-Out......29 Tallows & Greases. .32 
Carlot Provisions. . .29 
EE 
LC. L. Prices. ....30 





Hogs and Pork 








Cattle and Beef 








By-Products 











HOGS 


Chicago hog market this week: Prices 
steady on all classes. 
Thurs. Week ago 
$14.15 $14.15 
14.00 
Kan. City, top 13.95 
Omaha, top J 14.00 
St. Louis, top ‘ 13.95 
Corn Belt, top : 13.90 
Buffalo, top : 14.60 
Pittsburgh, top 5 14.40 
Receipts—20 markets 
341,000 


Chicago, top 


339,000 
Slaughter— 
27 points* 799,048 
Cut-out 180- 240- 
results 220 lb. 240 Ib. 270 lb. 
This week...—.55 —.56 —.93 
Last week...—60 —66 —.99 


PORK 


Chicago carlot pork: 
Gr. hams, 

all wts. ....24%@25% 24%@25% 
Loins, all wts.28 @27% 23 @27% 
Bellies, all wts.15% @16 15% @16 
Picnics, 

all wts. ....2344@23% 
Reg.trimmings.19 @19% 
New York: 
Loins, all wts..24 @30 26 @30 
Butts, all wts..29 @31 29 @31 
Boston: 
Loins, all wts..28 @31 28 @31 
Philadelphia: 
Loins, all wts..27 @30 27 @30 
Butts, all wts..29%@31% 29%@31% 


LARD 


12.69% 
ececkiea me 


23% @23% 
20 


Lard—Cash 
Loose 


12.6944 
11.42% 
11.61% 
*Week ended May 9. 


418425 5-2 5-9 5-16 5-23 5:30 66 6-13 620 


The National Provisioner—May 16, 1942 


CATTLE 


Chicago cattle market this week: Steers 
strong to mostly 25¢ higher. Cows 25 
to 35¢e higher and bulls up 15c. 


Thurs. Week ago 

Chicago steer top. ..+$14.90 $15.75 
12.75 

Kan. City, top J 13.25 
Omaha, top J 13.75 
St. Louis, top J 14.25 
St. Joseph, top : 13.25 
Bologna bull top E 10.60 
Cutter cow top s 8.75 


Canner cow top é 7.50 
Receipts—20 markets 

166,000 145,000 

Slaughter— 

27 points* 131,698 


Steer carcass, good 

700-800 Ibs. 

Chicago ..$19.50@21.00 $20.00@21.50 
Boston ... 20.00@21.00  20.00@21.50 
Phila. .... 20.50@22.00 20.00@22.00 
New York. 20.50@22.00  20.00@21.50 
Dressed canners, No. 

S50 TG. GBs. cece 0s 14% 14% 
Cutters, 400@450 Ibs... .15% 15% 
Cutters, 450 Ibs. up.... .15% 15% 
Bologna bulls, 

COW Te Wi is ccc 16% 16% 

*Week ended May 9. 

+Choice grades absent. 

Chicago prices used in compilations un- 
less otherwise specified. 


169,281 





STORAGE STOCKS 
May 1 (Ibs.) 
570,817,000 
120,392,000 
811,362,000 








HIDES 
Week 
Thurs. ago 
Chicago hide market well sold up. 
Native cows . 15% 
Kipskins 
Calfskins 
Shearlings 
New York hide market strong. 
Native cows 


TALLOW, GREASES, ETC. 

New York tallow market firm. 

9.71% 
Chicago tallow market firm. 

9.71% 
Chicago greases strong. 

9.71% 
New York greases strong. 
White 9.71% 


Tankage (low test). 1.20 1.20 
11-12% tankage .... 5.55 5.55 


Digester tankage 

60% 74.00 74.00 
N.Y. Cottonseed oil, 

Vak & &. By 2.455: 12% 125% 





BUSINESS INDICATORS 


Wholesale Prices (1926=100) 
May2 Apr.4 


99.9 97.2 
Manfd. Prod. ... 99.1 98.2 


Income Payments (1935-39=100) 
Mar. Mar. 
1942 1941 
Salaries & wages. 167.5 1384.8 
Total non- 
agricultural ... 155.2 128.5 
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FSCC BUYING 
MAY t- 14 
tARO cuRED 


PRICE, KILL 
AND FSCC 
BUYING 


Curves in the first 
column chart show 
trends of wholesale 
pork and hog 
prices and hog kill. 
Second column 
curves show price 
trends for steers 
and canner and 
cutter cows, good 
beef and weekly 
cattle slaughter at 
27 market points. 





Meat and Lard Stocks 
Declined During April 


animals in April reached new 

high levels, storage stocks of 
meats declined during that period un- 
der pressure of broad demand from 
consumers and government agencies. 
The all-meat total dropped over 50 
million lbs. compared with a month 
earlier and was about 154 million lbs. 
under that of May 1 a year ago. 

There was no sharp decline in any 
of the meat items, although all ranked 
below the April 1 totals. Total pork in 
storage at 570,817,000 lbs. compared 
with 590,416,000 lbs. a month earlier 
and 638,393,000 lbs. for the 5-year 
average. Practically all the loss was on 
frozen pork, which dropped to 258,- 
089,000 lbs. compared with 278,876,000 
Ibs. on April 1 of this year. There was 
a little more D.S. pork in cuye in stor- 
age than a month earlier, but S.P. 
meats had smaller totals. 

Lard in storage continued to dwin- 
dle, dropping to 120,392,000 lbs. on 
May 1 compared with 176,883,000 lbs. 
a month earlier. A year earlier the 
all-time May high of 321,074,000 lbs. 
was in cold storage. The 5-year aver- 
age for the period is 210,923,000 lbs. 

There was a substantial decline in 
beef holdings, with the May 1 total at 


greet oy processing of meat 


126,347,000 lbs.; a month earlier there 
was 147,514,000 lbs. in storage. How- 
ever, the 5-year average for May is 
only 67,209,000 lbs. Most of the loss 
came on the frozen item. 


The all-meat total, which includes 
frozen and cured trimmings and a lit- 
tle over 7 million lbs. of lamb and 
mutton, was 811,362,000 lbs. compared 
with 864,075,000 lbs. a month earlier. 
Even though the meat total was 25 
million lbs. above the 5-year average, 
it was sharply under the 965,381,000 
lbs. held a year earlier. 


U. S. stocks of meat and lard on 
May 1, compared with the same date 
last month and the 5-year average, 
1938-42: 

ae Ly "42 a? ae "42 S yr. av. 

Ibs. 
51,279,000 
10,486,000 
5,484,000 

, frozen. ...258,089,000 278,876,000 279,472,000 

D.S. in cure.. 55,006,000 48,392,000 47,473,000 

D.S. cured.... 33,067,000 35,400,000 42,429,000 

S.P. in cure. .140,855,000 144,499,000 156,117,000 

S.P. cured.... 83,800,000 83,249,000 112,902,000 
Lamb & mutton, 

frozen 8,180,000 
Frozen & cured 

trmgs. etc....107,150,000 117,965,000 78,634,000 
eee 120,392,000 176,883,000 210,923,000 
Rendered pork fat 5,662,000 5,121,000 

FSCC and SMA report that they hold 280,000 Ibs. 
of lard and 5,870,000 lbs. of cured pork in cold 
storage warehouses outside of processors’ plants. 
These amounts are included in total stocks. 


Beef, frozen... .106, 20, 000 127, 196, 000 


7,048,000 3,390,000 





MAP NUTRITION PROGRAM 


The Nutrition Foundation, Inc., re- 
cently organized with the support of 
the food industry, will make its first 
series of grants, to promote research 
and education in the science of nutri- 
tion, effective July 1, 1942, according 
to an announcement by George A. 
Sloan, president of the foundation. 


Grants made by the foundation will 
go to established institutions in the 
U. S. and Canada, Mr. Sloan said. The 
first series of grants will be made fol- 


lowing action to be taken by the foun- 
dation trustees at their May meeting. 

“Problems of critical importance in 
the war emergency will be given pri- 
mary consideration,’ Mr. Sloan said. 
“Grants will also be made in support 
of projects that have a direct bearing 
upon public health. The foundation’s 
long-time program, however, will place 
greatest emphasis upon fundamental 
research to advance the frontiers of 
science. In the long run, research in 
nutrition should mean ‘good food and 
better health for everyone.’ ” 








BRITISH LIKE U. S. MEATS | 





The opening of the second quarter of 
1942 finds U. S. canned foods enjoying 
wide popularity among British consum- 
ers, with meat products such as Spam, 
Prem, Mor and Treet holding first place, 
a British correspondent writes. 

These products at present are pegged 
at 20 points on the points rationing 
scheme which governs distribution of 
certain foods. “The great demand: for 
these products, of course,” notes the cor- 
respondent, “‘is perhaps primarily due to 
the limitation of the fresh meat ration 
to about 25c worth per person per week, 
The average household, therefore, goes 
for the canned meat to supplement the 
ration. 

“Nevertheless, a distinct taste has 
grown up for the piquancy of the canned 
meat and this will probably grow dur- 
ing the summer, when it can be served 
cold with salads, in sandwiches, etc. ... 

“One important forecast may be made 
with reasonable accuracy: War has 
established such an attachment for 
American canned foods in millions of 
British homes which previously had 
never heard of them that when peace 
comes, and with it undoubtedly a letting 
down of trade barriers, the opportuni- 
ties for U. S. packers will be almost un- 
limited.” 


FEB. MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in February, 1942: 
Total Per 
Consumption, Capita 
Ibs. Ibs. 
BEEF AND VEAL 
518,851,000 
429,195,000 
PORK (INC. LARD) 
632,393,000 


February, 1942 
February, 


February, 
February, 


February, 
February, 
TOTAL 


WEB... .cccccces 1,213,057 ,000 
EDGER... cc cccerss 1,069,284,000 


LARD 
1948... ce ccccccce 


February, 
February, 


February, 92,053,000 


February, 





Extra Strength... for Heavy Duty 


BEMIS BEEF OR 


NECK WIPES 


Exceptionally absorbent pads, 4 to 6-ply 
cheese cloth stitched together. Also made 
of stockinette. Send for free samples. 
Bemis quality, prices and prompt service 
will please you. 


BEMIS BRO. BAG CO. 


ST.LOUIS + + + BROOKLYN 


FIRE BOX 
BOILERS 


Every characteristic which 
saaiee firebox type boilers 
especially adaptable for Hi 
Pressure Steam will be 
found in Kewanee Heavy 
pany a Series. Sizes for 4 to 
300 H lorse Power -.- 100, 
125 and 15 150 lbs. W. P. 

For6” rule with scale for 
outside diameter of a 

write Dept. 96 B-V 


KEWANEE BoiLeR 
CORPORATION Newance. 





The National Provisioner—May 16, 1942 





Ss 


ter of 
oying 
1sumM- 
spam, 
place, 


egged 
oning 
on of 
d- for 
e cor- 
due to 
ration 
week. 
» Foes 
nt the 


e has 
anned 
v dur- 
served 
ie. sa 
made 
r has 
it for 
ons of 
y had 
peace 
letting 
yrtuni- 
ost un- 


CHICAGO PROVISION MARKETS 


Srom The National Provisioner Daily Market Service 





CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., May 14, 1942 


REGULAR HAMS 


BOILING HAMS 
Green 


SKINNED HAMS 
Fresh & Fr. Frzn. 


@26% 


Short shank 4c over. 


BELLIES 
(Square Cut Seedless) 


oicisikin wikia ania ain apiccloe-ooaee ee 15%4@ 
7Quotations represent No. 1 new cure. 


D. 8. BELLIES 
Clear 
.-16n 


OTHER D. 8S. MEATS 
Regular plates 


Green rough jowls 
Green skin’d jowls, 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Saturday, May 9 12.69%4b 11.42%b 11.61%b 
Monday, May 11 12.69%4b 11.42%b 
Tuesday, May 12..... 12.69%b 11.42%eb 
Wednesday, May 13...12.691%4b 11.42%4b 
Thursday, May 14....12.69%4b 11.42%b 
Friday, May 15 12.69%b 11.42%b 11.611%4b 


Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chgo 14 @14% 
Kettle rend., tierces, f.o.b. Chgo 14% @15%4 
Leaf, kettle rend., tierces, f.o.b. Chgo. .14%@15\4 
Neutral, tierces, f.o.b. Chicago 14 @14% 
Shortening, tierces, c.a.f............... 16%@17 


Havana, Cuba Pure Lard Price 
NN. SIN DOn Sons ccesesacecadneeens 16.62% 
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FUTURE PRICES 
SATURDAY, MAY 9, 1942 
Open High Low 


Sales: May 6; July 6; total, 12 sales. 
Open interest: May 64; July 128; Sept. 


total, 202 lots. 


CLEAR BELLIES: 
| Ree 


16.00n 


MONDAY, MAY 11, 1942 


LARD: 


*May.... 12.82% 
SS 


Sept... 


20: 


Sales: May 1. 
Open interest: May 64; July 128; Sept. 10; total, 
2 lots. 


CLEAR BELLIES: 


|: 


16.00n 


TUESDAY, MAY 12, 1942 


LARD: 


*May.... 
*July.... 
*Sept.... 


202 


12.821%4b 
12.821%4b 
12.8214b 
No sales. 

— interest: May 64; July 128; Sept. 10; total, 
2 lots. 


CLEAR BELLIES: 


May.... 


16.00n 


WEDNESDAY, MAY 13, 1942 


LARD: 
| Te 
*July 
*Sept.... 


No sales. 
Open interest: May 64; July 128; Sept. 10; total, 


202 lots. 
CLEAR BELLIES: 


May... 


nas ee ae 16.00n 


THURSDAY, MAY 14, 1942 
LARD: 
*May.... 12.82% 


L 12.82%ax 
*July.... 12.82% 


Sales: May, 59; July, 39; total, 98 sales. 


Open interest: May, 99; July, 123; Sept., 
total, 232 lots. 


CLEAR BELLIES: 
, eee ee-es cnee 


FRIDAY, MAY 15, 1942 


16.00n 


LARD: 


*May.... 
*July. 
*Sept.... 


CLEAR BELLIES: 


12.82%4b 
12.82%4b 
12.8244b 


16.00n 


*Ceiling price. 
(Key: b—bid; ax—asked; n—nominal) 


DELIVER $524,500,000 IN FOOD 
PURCHASES BY FSCC 


The Department of Agriculture an- 
nounces that up to April 1, 1942, farm 
products costing $524,500,000 have been 
delivered to representatives of the 
United Nations for lend-lease shipment. 
Total volume of the commodities bought 
by the Agricultural Marketing Ad- 
ministration and delivered at shipping 
points since the program began in 
April, 1941, runs about 4,350,000,000 Ibs. 

Commodities costing close to $55,- 
470,000 and weighing 285,000,000 Ibs. 
were delivered during March. During 
this month there wads an increase in 
the deliveries of such items as dried 
eggs and meat products and concen- 
trated foods of high value. 

High up among the commodity 
groups delivered, with cumulative 
values up to April 1, 1942, were: 
Meat, fish and fowl, $142,022,393; 
lards, fats and oils, $39,132,785 and 
grain and cereal products, $24,620,850. 








HOG CUT-OUT RESULTS 


ARE SLIGHTLY BETTER 


(Chicago costs and prices, first four days of week.) 


Cut-out results on hogs were a few cents further out of the red this week, 
but by no means close to breaking even. Live hogs showed little fluctuations 
from a week earlier with average costs around the $14 mark. However, 
local packers said that about 50c would have to be taken off most live hogs 
in order to have the cut-out results out of the red. Losses on the various 
weights ranged from 55c to 93c per ewt. 


——180-220 Ibs.-—— ——220-240 Ibs. ——240-270 lbs.—— 
Value 
Pet. Price . Price . Price per 
live i per ewt. 
Ib. alive 


s] 
o 
" 


Bes 


Regular hams 
Picnics 

Boston butts 
Loins (blade in) 


Bellies, 
Fat backs 
Plates and 
Raw leaf 
P. S. lard, rend. 

ore ribs 

Trimmings 

Feet, tails, 

Offal and miscellaneous 


ss 
PR phenoo poe 


> RWI we: Miomton 
SSSSSSSSSS58S 
| PRE SROs e NOR 
: SSSSSS8SS3S 
- BEERSEEREBES 


fat at at hk et ROD 
1 SYP ROS, OA@ 
> ROR OH COMM 


I: 


TOTAL YIELD AND VALUE.69.5 


Cost of hogs per cwt $13.93 
Condemnation loss ........ .07 
Handling and overhead..... .69 


~ 
= 
3 
~ 
= 
ou 
So 


$14.69 


Loss per cwt 
Loss last week 











MEAT AND SUPPLIES PRICES 





Prime native steers— 
400- 600 .. aeeene 
600- 800 
800-1000 

Good native steers— 

600 


400- 


WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 
May 14, 1942 
per lb. 


nominal 
nominal 
nominal 


cc ceccccecvoes 21 @21% 


600- 
800-1 


$00. 800 i 
800-1000 e 
Heifers, good. 400-600.... 


Cows, 
Hind 


400-6 


Pan nl choice.... 


Fore quarters, choice 


Steer 
Steer 


Steer 
Steer 
Steer 
Steer 
Steer 
Steer 


Beef Cuts 
loins, choice, 60/65....... 
loins, No. 
loins, No. 
short loins, choice 
short loins, No. 1. 


short loins, No. 2. 


loin ends (hips) 
loin ends, No. 


Cow loins 
Caw Gest GMS... .cccccccvevee 
Cow loin ends (hips)........... 2 


Steer 
Steer 
Steer 


ribs, choice, 30/40 
ribs, No. 


ribs, No. 2 


Cow ribs, No. 
Cow ribs, No. 3 


Steer 
Steer 
Steer 
Steer 
Steer 
Steer 


rounds, 80/100... .23 
rounds, 

rounds, No. 2.. 
chucks, choice, 
chucks, No. 
chucks, No. < 


choice, 


80/100... 


Cow rounds 

Cow chucks 

ED vvcctcseveeresvenes 
Medium plates ... 

Briskets No. 1.. 

Cow navel ends 


Steer 


navel ends 


Fore shanks 


Hind 


Strip loins, No. 


Strip 


shanks 
1 bnils. 
loins, No. 2.... 


Sirloin butts, No. 1 
Sirloin butts, No. 2.. 
Beef tenderloins, No. 
Beef tenderloins, No. :‘ 
Rump butts 

Flank steaks 

Shoulder clods 
Hanging tenderloins 


Insides, 


green, 12/18 range.... 


Outsides, green, 8 Ibs. up 


Knuckles, 


green, 8 lbs. up 


Fresh tripe, plain 
Fresh tripe, H. 


Livers 


Kidneys 


Choice carcass 
Good carcass 
Good saddles 


Good 


Medium 


racks 
racks 


Brains, each ... 
Sweetbreads 
Calf livers 


Choice fores 
Medium fores 
Lamb fries 
Lamb tongues .. 
Lamb kidneys 


Mutton loins 
Mutton stew 
Sheep tongues 
Sheep heads, each 
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Cor. week, 
1941 


per Ib. 


19% @20 
19% @20 
20 


16 
15% @16% 
13% @14 
24% 
14% 


Fresh Pork and Pork Products 
Pork loins, 8/10 Ibs, av 29 

Picnics 

Skinned shoulders 

Tenderloins 

Spareribs 

Back fat 

Boston butts 

Boneless butts, cellar 


Slip bones ... 
Blade bones 
Pigs’ feet 
Kidneys, per Ib. 


WHOLESALE SMOKED MEATS 


Fancy regular — 14/16 lbs., 
parchment pap 
Fancy skinned tome, 14/16 Ibs., 
parchment paper 
Standard reg. hams, 14/16 Ibs., plain. ..29 
Picnics, 4/8 lbs., short shank, plain... 
Pienics, 4/8 lIbs., long shank, plain.... 
Fancy bacon, 6/8 lIbs., plain 
Standard bacon, 6/8 lbs., plain 
No. 1 beef sets, smoked 
Insides, 
Outsides, 
Knuckles, 
Cooked hams, choice, skin on, fatted...4 
Cooked hams, choice, skinless, fatted... 
Cooked pienics, skin on, fatted 
Cooked picnics, skinned, fatted...... 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl 

Lamb tongue, short cut, 200-Ib. bbl........ 
Regular tripe. 200-Ib. bbl 

Honeycomb tripe, 200-Ib. bbl. 

Pocket honeycomb tripe, 200-Ib. bbl 


BARRELED PORK AND BEEF 


a | fat back pork: 
70- 80 pieces 
80-100 pieces .... 

100-125 pieces 

Clear plate pork, 2 


SAUSAGE MATERIALS 

(Packed basis.) 
Regular pork trimmings 
Special lean pork trimmings 85% 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed) 
Pork hearts 
Pork livers 
Native boneless bull meat (heavy) 
Boneless chucks 
Shank meat 
Beef trimmings 
Dressed canners, 350 lbs. and up 
Dressed cutter cows, 400-500 Ibs 
Dr. bologna bulls, 600 Ibs. and up 
Tongues, No. 1 canner trim 


DOMESTIC SAUSAGE 

(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton 
Country style sausage, fresh in link 
Country style sausage, fresh in bulk 
Country style sausage, smok 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 
Skinless frankfurters 
Bologna in beef bungs, choice. 
Bologna in beef middles, choic 
Liver sausage in beef rounds.. 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
Head cheese 
New England luncheon specialty 


Tongue and bl -29 
— conuge FHC OC KORTE Ce SCORERS eccccccoees 24 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer 
Farmer 


sala 
Mitano, salami, choice, in hog bungs 
. ©, salami, 
a choice, in hog middles.......... cocccele 
Genoa style salami, choice 62 
Pepperoni 
Mortadella, new condition 
Cappicola (cooked) 
Italian style hams... 


37% 
Minced a ew GI oc cicceceued 2644 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse. stock). 
In 400-lb. bbis., delivered 
Saltpeter, less than ton lots, f.o.b. N. Y.: 
Dbl. refined granulated 
Small crystals 
Medium crystals 
Large crystals 
Pure rfd. gran. nitrate of soda 
Pure rfd. powdered nitrate of soda 
Salt, per ton, in minimum car of 80,000 Ibs. 
‘only, f.o.b. Chicago, per ton: 
Granulated, kiln dried 
Medium, kiln d 
Rock, bulk, 40 ton cars 
Sugar— 
aw, 96 basis, f.o.b. New Orleans 
Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., 
Dextrose, in car lots, per ewt. 
in paper bags 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 

(Prices — to manufacturers of sausage.) 

Beef casing 
Dementie + ate 1% to 1% in., 
Simei rounds, over 1% in., 

140 pack 
Export rounds, 
Export rounds, 

\% in. 
Export rounds, narrow, 1% i 
No. 1 weasands 
MO. 2B WEGRRMES..ccccccecesceccecs ‘ 
TO. B DB. cccccceccscccersecene 18 
No. 2 bungs 
Middles, medium, 1% @2 in 
Middles, select, wide, 2@2% in 


wide, over 1% in.... 
medium, 1% to 


Middles, select, extra, 24@2% in. 
Middles, select, extra, 2% in. & up... 
Dried or salted bladders: 
12-15 in BE. cccccccvccovcs 1. wo 25 
65@s80 


n. wide, 

10-12 in. 

8-10 in. 

6- 8 in. 
Hog casings: 

Extra narrow, 29 mm. & dn... 

Narrow mediums, ons mm 

Mediums, 32@35 m 

English, medium, '35@38mm 

Wide, 38@43 

Extra wide, 43 mm.............. 1.40@1. = 

Export bungs 

Large prime bungs 2 

Medium prime bungs -16 

Small prime bungs 10 

MiGGles, POF Set... ccccccccccccecee -20@ :21 


SPICES 


(Basis Chicago, original bbis., bage or bales.) 
Whole Ground 
43 46 
esift 49 
Chili pepper 41 
Powder 41 


Cloves, Amboyna eee 43 
Zanzibar 


wide, flat 


Mace, Fancy Banda. 
East Indies . 
East & West Indies Blend 

won flour, fancy 


ee eeeeeeeseeeeeds 


YBSSAaReSssay 


Black Lampong 

Pepper, white Singapore.. 
Muntok 
Packers 


SEEDS AND HERBS 
Ground 


ey for Saus. 

Caraway seed 3. 
Cominos seed 
Coriander Morocco bleached 
Coriander Morocco natural No. 1.. 
Mustard seed, fancy yellow 

American 
Marjoram, Chilean 
Oregano 


PURE VINEGARS 


“OMPAN\ 


A. P. CALLAHAN & C 
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MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 
Choice, native, dressed 
Choice, native, light........... eocccves 
Native, common to fair 


Western Dressed Beef 
Native steers, good, 600-800 lbs 
Native choice yearlings, 400-600 Ibs. 
Good to choice heifers 
Good to choice cows....... eccccce cece 
Common to fair cows 
Fresh bologna bulls 


BEEF CUTS 





vo. 1 ribs, prime 


io. 1 loins, prime 
Yo. 2 loins 


Yo. 1 hinds and ribs..... 2 
Yo. 2 hinds and ribs..... 26 
HO. 1 FOUMEB... cc cvcccces 2 


‘o. 3 rounds 


Rolls, reg. “1/6 BO. GP ovivccecsesevcces 
Rolls, reg. 6/8 lbs. av 

Tenderloins, steers 

Tenderloins, cows 

Tenderloins, bulls ........seeeeeesees ee 
Shoulder cleds 


DRESSED VEAL 
@24 
@23 
Common p22 


DRESSED SHEEP AND LAMBS 


Lambs, good to choice 

Lambs, good to medium 

Lambs, i 

Sheep, good 

Sheep, 

Spring lambs, good to choice 

Spring lambs, medium to good....... .-26 


DRESSED HOGS 


Hogs, good and — (110-140 Ibs.) 

head om: WOE fat I. .ccceveccces $20.12% @20.25 
Pigs, small lots (100 ‘tbs. down) 

head on; leaf fat in +. 20.25@20.50 


FRESH PORK CUTS 
Western 


Pork loins, fresh, 10/12 Ibs............ 2814 @29 
Shoulders, 10/12 Ib 274% @28 
Butts, regular, 30% @32 
Hams, regular, 10/12 Ibs 28 @29 
Hams, skinned, > ee 29 @30 
Picnics, fresh, 6/8 1 ; yd 
Pork trimmings, 90/ 95% lean 3814@39 
Pork trimmings, regular, 50% lean..... par 
Spareribs, medium 18% @19% 


Pork loins, fresh, 10/12 lbs 

Shoulders, 6/8 - av 

Butts, regular, 14%/3 Ibs 

Hams, regular, fresh, 10/12 Ibs........ 3 
Hams, skinned, fresh, 10/12 lbs 30 
Picnics, fresh, 4/6 lbs 26 
Pork trimmings, extra lean, 90/95% ee 36 
Pork trimmings, regular, 50% lean. 
Spareribs, medium 

Boston butts, 4/6 Ibs 


COOKED HAMS 


Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 


SMOKED oars 
Regular hams, 
Regular hams, 
Regular hams, 
Skinned 
Skinned 
Skinned 
Skinned 
Picnics, 
Picnics, . 
Bacon, boneless, western..........++++ .29 
Bacon, boneless, city 
Beef tongue, light.... 
Beef tongue, heavy 


BUTCHERS’ FAT 


Shop fat $4.00 per cwt. 
5.00 per cwt. 
5.75 per cwt. 
5.50 per cwt. 


Breast fat 
Edible suet 


GREEN CALFSKIN 

944- 
12% 

Prime No, 1 veals.... 3.20 

Prime No. 2 veals.... +4 

Buttermilk No. 1 

Buttermilk No. 

Branded gruby 

Number 3 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Administration, May 14, 1942: 


Fresh Beef: 


STEER, Choice: 
400-500 Ibs.? 
500-600 Ibs. 
600-700 Ibs.? 
700-800 Ibs.? 
STEER, Good: 
400-500 Ibs.* 
500-600 Ibs. 
600-700 Ibs.? 
700-800 Ibs.? 
STEER, Commercial: 
400-600 Ibs.* 17.50@19.50 
600-700 Ibs.? 17.50@19.50 
STEER, Utility: 
400-600 Ibs.* 
COW (All weights): 
Commercial . 15.75@16.50 
Utility .. 15.50@16.50 
Cutter .. ; - 15.25@15.50 
Canner . " .. 14.25@14.75 
Fresh Veal and Calf:* 


VEAL, Choice: 
80-130 Ibs. 
VEAL, Good: 


50- 80 Ibs. 19. .00@20 
80-130 Ibs. 20.00@21. 00 


VEAL, Commercial: 


50 -80 Ibs. 17.00@19.00 
80-130 Ibs. 18.00@20.00 


VEAL, Utility 
All weights 


17.00@17.50 


21.00@23.00 


16.00@17.00 
Fresh Lamb and Mutton: 
SPRING LAMB, All weights: 


ogee 5.00 
33. 00@24.00 
= 00 oy 00 


32. 00@23. 00 
LAMB, Commercial: 
All weights 
LAMB, Utility: 
All weights 
MUTTON (Ewe), 70 Ibs. down: 


21.00@22.00 


20.00@21.00 


Good 
Commercial 
Utili 


Fresh Pork Cuts:* 


LOINS No. 1 (Bladeless Incl.): 

8-10 

10-12 

12-15 4 

16-22 ; 24. 00@25 
SHOULDERS, Skinned N. Y. Style: 

8-12 Ibs. 26.50@27.50 
BUTTS, Boston Style: 

29.50@30.50 

SPARE RIBS: 

Half sheets 


TRIMMINGS: 


16.00@17.50 


19.00@19.50 


BOSTON 


20.50@22.00 
20.50@22.00 


18.00@20.00 


18.00@18.50 17.00@18.00 


17.00@18.00 17.00@18.00 
16.50@17.00 16.00@17.00 
16.00@16.50 15.50@16.00 


16.50@17.00 
15.50@16.50 


22.00@25.00 23.00@24.00 


20.00@22.00 20.00@22.00 
21.00@23.00 21.00@23.00 


18.00@20.00 18.00@20.00 
19.00@21.00 19.00@21.00 


17.00@19.00 16.00@18.00 


S338 
RSS 








@NHH 880 


S338 
BERS BRASS 





ERES 








BERR 
2238 
ezes s33se sss 


tata 
3333 
BERS 


RES 
Ss 


29.00@31.00 
29.00@31.00 
28.00@30.00 














26.50@28.00 


1Includes heifer 300-450 lbs. and steer down to 300 lbs. at Chicago. *Includes koshered beef sales at 
Chicago. *Skin i. a Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


*Based on 50-100 lb. box sales to retailers. 


All quotations co dollars per hundredweight. Beef, veal, lamb, and mutton prices apply to straight and 


calculated carcass bases. 





FANCY MEATS 


Fresh steer tongues, untrimmed, per Ib... 
Fresh steer tongues, Lc. trimmed, per lb 
Sweetbreads, beef, per Ib...... 
Sweetbreads, veal, a pair..... 

Beef kidneys, per lb. 

Mutton kidneys, each.. 

Livers, = per Ib.... 

Oxtails, 

Beef aL. 8. tende 

Lamb fries, per Ib 


The payroll allocation plan builds a 
sound bond program for your employes. 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
May 1, 1942, with comparisons: 


Miscellaneous 
Unclassified poultry.. 


Total ..cccccccces 





Demand Exceeds Offers in 


Tallow and Grease Trade 


NEW YORK, MAY 13, 1942 


TALLOW.—The market on tallows 
was pretty much a repetition of the 
past few weeks. Demand far exceeded 
offerings and it was admitted by many 
that they were holding stock from the 
market in hopes of some revision of 
prices. A few buyers are consistently 
in the market for far more than was 
offered. The limited offerings all week 
cleared at ceiling quotations, but trad- 
ing almost stopped several times on 
strong rumors that price changes were 
in the offing. However, nothing had 
been heard from Washington late in 
the week. 

STEARINE.—Market continued very 
firm with all available offerings mov- 
ing at the ceiling of 10.54¢ f.o.b. for 
oleo. 

OLEO OIL.—The lack of Gates 
held the market on a mostly nominal 
basis. New York prices in tierces were 
No. 1, 12%c, and No. 2, 12%c. 


NEATSFOOT OIL. — Demand was 
good all week, but offerings were lim- 
ited. Extra was quoted at 14%c; No. 1, 
14%c; prime, 15%c, and pure, 19%c. 

GREASE OIL.—There was no change 
in the grease oil situation all week. 
Some producers say there is more de- 
mand than they can handle and soap- 
ers are constantly in the market for 
more than is for sale. New York No. 1 
was quoted at 14%c; No. 2, 14%c; 
extra, 154%4c; extra No. 1, 145¢c; winter 
strained, 13%c; prime burning, 16c, 
and inedible, 15%c. 

GREASES.—All offerings found ac- 
tive sale this week in the grease trade, 
but here, too, the product placed on the 
market was far short of apparent 
needs. Bids were passed out freely, but 
only a few orders were entirely filled. 
Most trade talk all week was about 
coming ceiling price revisions. The firm 
quotations were: Choice white, 9.71%c; 
yellow and house, 9.295éc, and brown, 
9@9I ke. 


CHICAGO, MAY 14, 1942 


TALLOW.—tThe local tallow trade 
was on the thin side most of the week, 
with holders of product lagging in the 
hope that revised prices would soon 
break from Washington. Although 
there has probably been some accumu- 
lation of product in recent weeks, de- 
mand is apparently far in excess of 
what could be offered on the market. 
The small volume traded this week met 
any number of buyers when placed for 
sale, with ceiling prices bid freely from 
all directions. A few cars of tallow 
moved as the week opened, but the 
volume was so small that the trade was 
considered mostly nominal. At midweek 
there was a fair scattered trade at top 
prices, with two to three tanks of spe- 
cial at 9.43%c, Cincinnati, and two 
other tanks at the same price, Chicago. 
Prime tallow was reported at the ceil- 
ing, outside. 

STEARINE.—Quotations were 10%4c 
for prime oleo and 9% @9%c for yellow. 


OLEO OIL.—The oleo oil market was 
strong this week with quotations un- 
changed. Extra, 18c; prime, 12%c. 

NEATSFOOT OIL. — Quotations 
were: Pure, 18%4c, and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 18%c; No. 2, 13%c; ex- 
tra, 14%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
1514c; prime inedible, 15c, and special 
No. 1, 13%c; acidless tallow oil, 13%c. 

GREASES.—Nominal would best ex- 
plain the situation in the grease trade 
for there was even less product sold 
here than in tallow. Here, too, most 
everyone was waiting for Washington 
news. Demand was very persistent all 
week, but outside of yellow grease at 
9.15%¢ and several other small sales, 
there was nothing reported. Quotations, 
all at the ceiling, were choice white, 
9.71%¢e; A-white, 9.57%c; B-white, 
9.43%c; yellow, 9.15%c and brown 
8.88c. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, May 14.) 


This was about the dullest week in 
by-products that the trade has had for 
a long time. Volume of trading hit a 
new low for there was little or nothing 
offered for sale. Dry rendered tankage 
was unchanged with demand good. 
Other items held at list quotations. 


Unit 
Ammonia 
Unground, loose 5.75 


Digester Feed Tankage Materials 
$5.50@5.60 


5. 75@5.85 
2.50@2.75 


Unground, 11 to 12% ammonia, loose... 
Unground, 6 to 10% choice quality 
Liquid stick, tank cars 


Packinghouse Feeds 


60% digester tankage 

50% meat and bone scraps 

IE 6 ns bee So nswese06s8e8e ceneee cet 95.00 
Special steam bone-meal 


Bone Meals (Fertilizer Grades) 


Per ton 


Steam, ground, 3 & 50...........2.- $35.00@37.50 
Steam, ground, 2 & 2GB.....ccccccves 35.00@37.50 


Fertilizer Materials 


Per ton 
High — tankage, ground 
10@11% ammonia 
Bone tankage, unground, per ton. 
Hoof meal 


Dry Rendered Tankage 


ey 4.25n 
- 30.00@31.00 
4.25@ 4.50 


Per unit 
Hard pressed and expeller unground 
45 to 52% protein (low test) 
57 to 62% protein (high test) 


Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed) 


Hide trimmings (limed) 
Sinews and pizzles (green, salted) 


Cattle jaws. skulls and knuckles 
Pig skin scraps and trim, per 


*Denotes ceiling price, f.o.b., shipping point. 


Bones and Hoofs 
Per ten 
$65.00@75.00 
65.00 


li ght d 
Blades, uantorbe, shoulders & 57.50@60.00 
Hoofs, white . 55.00@ 57.50 
Hoofs. house run, assorted 37.50@40.00 
Junk bones 30.00@31.00 


Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton 
Winter processed, black, Ib 
Winter processed, gray, 
Cattle switches 


$ 60.00 
40.00@42.50 
8%@ 9 











LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, 
high smoke point, from all types 
of fat. Write for further infor- 
mation and catalogs. 


The FRENCH OIL MI 
MACHINERY CO. 


Piqua Ohio 








GET THE BEST 


ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 
LEBANON BOLOGNA 
MFR’'D BY 
PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 
































Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports 
Blood, dried, 16% per unit 
Unground a. scrap, dried 114%2% mee 
16% B. L., f.o.b. fish factory. . 4.75 & 10¢ 
~- “me al, “foreign, | aioe % ammonia, 
P. e.i-f. 
e. ana 
Fish scrap, acidulated, 70% ammonia 
A. P. A., f.o.b. fish factories......... 2.75 & 10¢ 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports 
in 200-lb. bags 
in 100-lb. Sone 
Fertilizer tankage, 
10% bulk 
Feeding tankage, unground, 
nia, 15% e 





Phosphates 


Foreign bone meal, steamed, 3 and 50 bags, 

per ton, ¢.i. 
Bone meal, raw, 444% and 50% 

per ton, OS SRE ENE as tere i ie ee 37.50 
Superphosphate, bulk, f.o.b. Baltimore, 

ton, 16% flat 


Dry Rendered Tankage 


50/55% protein, unground 
60% protein, unground 


SET BUTCHERS’ FAT PRICES 


Price Administrator Leon Henderson 
has ruled that butcher shop fats and 
suet, poultry offal, bones, fallen ani- 
mals and greases collected from hotels 
and restaurants were not covered by 
the revised price schedule No. 53 on 
fats and oils, because they are fat or 
oil bearing material rather than raw 
fats. 

These products are now covered by 
the general maximum price regulation 
and supplemental regulation No. 1 
thereto. Price control on these com- 
modities became effective May 11. 
Butchers’ fat prices are: shop fat, $4 
per ewt.; breast fat, $5 per cwt.; edible 
suet, $5.75 per cwt., and inedible suet, 
$5.50 per cwt. 


EASTERN FERTILIZER MARKETS 


New York, May 13, 1942 
Trading was quiet most of the week 
with both buyers and sellers consider- 
ing the ceiling order carefully. Most 
reports were that tankage, blood and 
eracklings were higher in March than 
at present and therefore there will be 
little change. Cracklings sold at $1.10 
f.o.b. New York with demand greater 
than offerings. Blood was slow and 
weak. The fertilizer season is now just 
about over and was considered very 
successful. 


MARCH MARGARINE TAX 


Taxes paid on oleomargarine during 
March, 1942, including special taxes, 
totaled $90,678.21, compared with $92,- 
895.62 a year earlier, according to the 
U. S. Bureau of Internal Revenue. 
Quantity of product on which tax was 
paid during March, 1942, totaled 61,- 
638 Ibs. of colored margarine and 28,- 
925,384 lbs. of uncolored; during March, 
1941, tax was paid on 37,318 lbs. col- 
ored; 29,813,500 Ibs. uncolored. 
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Trading in Cotton Oil 
Futures Is More Active 


oil futures on the New York mar- 
ket was greater this week than 
for some time. The revised prices or- 
dered by the OPA, which favored hold- 
ers of contracts, allowed futures to 
move up to 14.30c compared with the 
previous ceiling of 13.98c. All deliveries 
hit this mark on the opening day of the 
week, with the exception of December. 
A total of 190 lots of cottonseed oil 
changed hands on Monday, with some 
in the market retiring all holdings in 
favor of the higher levels. Volume of 
trading fell off from then on, but there 
were a few contracts moved and others 
traded for later deliveries. Around 240 
lots were still up for market and the 
total was dwindling fast. Only the late 
month deliveries failed to hold at the 
ceilings late in the week. 
The New York Produce Exchange 
on Monday ordered that the following 
resolutions, be rescinded: 


1) All contracts in May, 1942, cot- 
tonseed oil futures which shall remain 
open on the last delivery date shall be 
settled at the price of 14.30c per lb. 


2) All contracts in July, 1942, cotton- 
seed oil futures which shall remain 
open on the last delivery date shall be 
settled at the price of 14.30c per lb. 

Cash oil was firm all week, with a 
late bid of 14.15¢ made. Crude oil 
was up to 12%c in the Southeast, but 
in the Valley and Texas prices were 
unchanged at 125c and 12%c, respec- 
tively. 

Oil imports were again slim, with 
an Argentine vessel carrying 9,191 
tons of linseed the only arrival re- 
ported. 


Cottonseed oil shortening was quiet 
and firm, quoted at 16%@l17c per lb. 
in carlots; less than carlots, 17@17%c; 
hydrogenated, 18@18%c. 


COCONUT OIL.—The trade was 
again nominal and firm. An order was 
issued in Washington this week to re- 
lieve the situation of some users of re- 
fined coconut to a material degree. 
Users of these oils state that if coconut 
oil is blended with other edible oils, the 
resultant product will keep fairly well. 


WV eit ttn of trading in cottonseed 





OLEOMARGARINE 


F. 0. B. CHICAGO 
White Cee Se MERE E eS Gr 19 


Water churned pastry. 
Milk churned pastry... 
Vegetable type 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. 
Valley points, prompt 
White deodorized, bbls., 
Yellow, deodorized 
Soap stock, 50% f.f.a., 
points 
Soybean oil, in tanks, f.o.b. mills 
Corn oil, in tanks, f.o.b. mills 





When peanut oil is available next fall, 
it is thought that hydrogenated oil may 
fill in acceptably in many instances. It 
is also hoped that Great Britain may 
see her way clear to shipping some 
palm kernels from Africa to this coun- 
try later on. This oil could be substi- 
tuted for coconut oil. 


SOYBEAN OIL.—Ten to 15 tanks of 
crude and clarified soybean oil were 
offered early this week. It was under- 
stood that any offers of soybean oil will 
be readily absorbed. However, clarified 
soybean oil, like other drying oils, is in 
limited demand. Soybean meal is indi- 
cated to have advanced $1.50 to $2 per 
ton recently. Nevertheless, seed is still 
too high to permit profitable crushing 
and some plants remain closed. It was 
estimated that close to 20 million bu. of 
seed was left after seeding. Quota- 
tions held at 11%c, Decatur basis, and 
extracted, 12.05c. New York refined 
bean oil in tanks was quoted 13% @14c; 
drums, 15c, and resale drums, \c less. 


PALM OIL.—No change in the mar- 
ket. Some trade members hope for im- 
ports of palm kernels through Great 
Britain later on. Nigre spot drums at 
New York were quoted at 9.02c; tanks, 
ex-ship, 8.25c, and plantation, ex-ship, 
8.32¢. 


PEANUT OIL.—New York refined 
was scarce and strong. Crude oil was 
quoted at 18c bid at Southeast. 

COTTONSEED OIL. — Southeast 
crude was quoted Thursday at 12%c 
bid; Valley, 125éc bid, and Texas, 1244c 
bid at common points. 


Futures market transactions for the 
week at New York were: 


FRIDAY, MAY 8, 1942 


—Range— 
Sales High Low Close 


September. . 
October 


No sales, 


MONDAY, MAY 11, 1942 
I ninwis-s 66 14.30 14.30 
CC Saree 107 =14.30 
September. . 5 14.30 
October 3 
December... .. 9 14.80 14.30 14.30 
Sales, 190 lots. 


TUESDAY, MAY 12, 1942 
1 14.30 14.30 
I Sa 3 14.30 14.30 
September. . ei espe asee 
October 
December..... 


Sales, 4 lots. 


WEDNESDAY, MAY 13, 
14.30 14.30 
d 14.30 14.30 
*September.. ate ater 
*October 
December... .. 
Sales, 30 lots. 
*Switches, 
THURSDAY, MAY 14, — 
on eae ane 4.30 
d 9 14.30 14.30 14 30 
September. . wis cane eee 4.25 
a ae shes it, 23 
December... .. 9 14.30 14.30 14.21 
Sales, 18 lots. 
(See later market on page 35.) 





HIDES AND SKINS 





Three packers move week’s quota of 

hides at ceiling prices—Production 

showing decline from recent high 

levels—OPA sets ceiling for raw 
shearlings. 


Chicago 


PACKER HIDES.—So far this week, 
three of the local packers have distrib- 
uted hides among buyers, and it is likely 
that the fourth packer will do likewise 
before the close of the week. All de- 
scriptions moved steady, at the ceiling 
prices. While the quantities moving 
were reported as about a week’s pro- 
duction for the packers involved thus 
far, the kill is understood to show con- 
siderable decline and it is thought that 
the total production of all packers for 
the previous week may have run to only 
about 75,000 to 80,000 hides. 

Some packers report their cattle 
slaughter for last week was off 30 to 40 
percent from the previous week. The 
latest official figures showing federal 
inspected cattle slaughter at 27 selected 
centers, taking in eastern areas as well 
as the Missouri River section, shows a 
total of 131,698 head for the week ended 
May 8th, or 22.2 percent under the pre- 
vious week’s total of 169,281 head. Total 
federal inspected slaughter of cattle at 
all points for the month of April, how- 
ever, was 956,290 head, as against 929,- 
008 for March, and 792,167 for April 
1941. 

There was a record-breaking attend- 
ance at the Spring Meeting of the Tan- 
ners’ Council, held at New York late 
last week, with interest centering on 
discussion regarding the probability of 
some form of allocation of hides, freez- 
ing all sales of hides and calf and kip- 
skins except to tanners holding WPB 
license to buy. The date usually men- 
tioned at the meeting for the effective 
date of this order was June 1st. How- 
ever, there is talk now in some quarters 
that unless some action is taken very 
shortly, the matter may be postponed 
until July 1st. In view of the probability 
of such allocation, it is understood that 
the long discussed changes in price 
basis for small packer and country 
hides have been abandoned for the 
present. 

OUTSIDE SMALL PACKER.—There 
is steady trading in the small packer 
market at the ceiling level of 15%e, 
selected, trimmed, for native steers and 
cows, and 14%c for brands, with hides 
sold on a flat basis moving at %c less. 
Anything available is salable that basis. 
According to reports in the trade, in 
view of the possibility of allocation of 
hides in the near future by the WPB, 
the proposed changes in small packer 
and country hide ceilings which have 
been under consideration for some time 
have been practically abandoned. 

PACIFIC COAST.—While there has 
been practically no news from the Coast 
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market recently, the market is thought 
to be well sold up through April, with 
last trading at 13%c, flat, trimmed, for 
steers and cows, f.o.b. shipping points. 


FOREIGN WET SALTED HIDES.— 
Trading continues in the South Ameri- 
can market at prices more or less fixed, 
through the necessity for securing per- 
mits through the DSC. Early in the 
week, 1,000 reject cows sold at steady 
price. The market turned active late in 
the week when buyers who usually act 
for British and Canadian interests 
bought 18,500 reject cows at 92 pesos; 
1,000 Wilson reject cows at 92 pesos; 
2,000 standard steers at 106 pesos; and 
4,500 reject steers at 100 pesos, all 
steady prices. Buenos Aires tanners 
were credited with buying 3,300 Artigas 
reject steers equal to 14%4c, and 3,300 
reject cows at 138c; also 1,400 reject ex- 
tremes at 107 pesos. 


COUNTRY HIDES.—There is a light 
volume of business being reported in 
the country hide market, generally on 
an all-weight basis, with tanner selec- 
tions quotable only nominally in the 
absence of recent offerings. Untrimmed 
all-weights are salable at 14c, flat, and 
trimmed at 15c, flat; there seems to be 
no complaint now about heavy average 
weight, with anything offered being 
salable at these prices, although lighter 
average hides are in most active de- 
mand. Heavy steers and cows are quot- 
able at 13%%c, flat, trimmed, but appar- 
ently none being offered. Trimmed buff 
weights are salable at 15c, flat, and 
trimmed extremes at 15c, flat, or 15%ce 
selected, without offerings. Bulls are 
salable at 9% @9%e, flat, untrimmed, 
and 10@10%c trimmed. Glues are un- 
changed at 12@12%c, flat, trimmed. 
All-weight branded hides are quoted 
around 13%¢, flat, some talking 14c. 


CALFSKINS.—There is little oppor- 
tunity for trading in packer calfskins, 
the market being closely sold up to the 
end of April and called strong at ceil- 
ing levels, 27c for heavies and 23%c for 
lights under 9% Ibs. Buyers expect the 
usual seasonal increase in production to 
afford some relief. 

There is an active inquiry for Chgo. 
city calfskins and the market is kept 
sold up closely at 20%4c for 8/10 lb. and 
23c for 10/15 lb.; outside cities, when 
offered, bring the same prices. Country 
calf are salable at 16c flat for 10 lb. and 
down and 18c for 10/15 lb., f.o.b. ship- 
ping points. City light calf and deacons 
are firm at $1.43, selected. 


KIPSKINS.—The packer’ kipskins 
market is sold up through April and 
quotable at 20c for 15-30 lb. native kips 
and 17%c for brands; good inquiry re- 
ported this basis. Production is light at 
this season. 

City kipskins are slow to accumulate 
at this season and are salable at 18c for 
15-30 Ib. natives and 17c for brands, 
with outside cities quotable at the same 


figures. Country kips can be sold at 16¢, 
flat, f.o.b. shipping points. 

Packers are moving regular slunks at 
the ceiling level of $1.10, flat, and hair. 
less are quotable at 55c, flat. 

HORSEHIDES.—tTrade is quiet on 
horsehides, as the market adjusts itself 
to the General Maximum Price Regula. 
tion, which is effective in the absence 
of any specific ceiling for horsehides, 
City renderers, with manes and tails 
on, are quotable around $7.50 top, se- 
lected, f.o.b. nearby sections; trimmed 
renderers around $7.10@7.15, del’d 
Chgo.; and mixed city and country lots 
$6.50@6.60, Chgo., although the ceiling 
which the individual seller is able to 
prove up applies. 

SHEEPSKINS.—The application of 
the general ceiling brings the market 
on dry pelts back down to around 25% 
@26c per lb., del’d Chgo., with the 
individual seller’s ceiling applying. Spe- 
cific maximum prices for packer shear- 
lings were established by OPA Regu- 
lation No. 141, issued and effective at 
12:01 a.m., May 13th. Ceilings were set 
for domestic raw shearlings, per skin, 
f.o.b. shipping point, as follows: No. 1’s, 
grading % to 1 inch wool, $2.15; No. 
2’s, grading % to % inch, $1.90; No. 
3’s, grading % to % inch, $1.00; a new 
grade was set up, No. 4’s, grading bare 
to % inch, clipper cut skins, and open 
wools or grading less than 46 wool 
count, 40c per skin. These prices are the 
same as those mentioned last week in 
this column. Three cars of packer 
shearlings are reported moving this 
week at the new levels. Buyers of small 
packer shearlings expect to buy these 
proportionately lower. There has been 
no definite announcement regarding the 
proposed ceiling for pickled skins, so 
these are automatically covered by the 
general ceiling; trade is quiet, with 
$8.00@8.50 per doz. representing high- 
est quotation during March. Packer 
wool pelts are quiet, with mid-west 
packer April pelts last sold at $4.10@ 
4.25 per ewt. liveweight basis, and high- 
est quotation during March was $4.00 
per ewt. for winter pelts. Highest quo- 
tation mentioned on outside small 
packer winter pelts during March was 
$3.25@3.50 each, on a per piece basis. 
Spring lamb pelts were last reported 
sold at $2.25, and Californias at $2.50, 
both per ecwt. liveweight basis. How- 
ever, there were no March sales to 
establish a ceiling and it is understood 
that bids and offerings are to be placed 
before the OPA to establish this mar- 


ket. 
New York 


PACKER HIDES. — Several closed 
packs of May hides were reported to 
have been sold this week by some of the 
smaller producers in the New York 
market, at the ceiling prices. With the 
present active inquiry it is thought that 
possibly a good part of the May pro- 
duction to date has already been dis- 
tributed among buyers. 

CALFSKINS.—There is a keen in- 
quiry by buyers on all ¢alf and kipskins, 
and most packers and collectors are 
distributing skins as fast as they ac- 
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cumulate, keeping the market closely 
sold up. Collector 3-4’s are moving at 
$1.15, 4-5’s $1.30, 5-7’s $1.65, 7-9’s 
$2.60; 9-12’s $3.55, 12/17 kips $3.95, and 
17 lb. up $4.35. Packer 3-4’s are bring- 
ing $1.25, 4-5’s $1.40, 5-7’s $1.80, 7-9’s 
$2.80, 9-12’s $3.80, 12/17 kips $4.20, and 
17 lb. up $4.60. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 9, 1942, were 5,664,000 
Ibs.; previous week 6,034,000 Ibs.; same 
week last year 5,383,000 lbs.; Jan. 1 to 
date, 112,147,000 Ibs.; corresponding pe- 
riod of last year receipts were 100,271,- 
000. 

Shipments of hides from Chicago for 
week ended May 9, 1942, were 6,421,000 
Ibs.; previous week 6,204,000 lbs.; same 
week last year, 5,307,000 lbs.; Jan. 1 to 
date, 110,891,000 lbs.; same period last 
year, shipments were 98,384,000. 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended May 9: 





At 20 markets: Cattle Hogs Sheep 
Week ended May 9..164,000 421,000 260,000 
Previous week ...... 228'000 464,000 295,000 
WOE on cccvcccccceccs 205, 434,000 283,000 
eS 158,000 404,000 284,000 
BRED sccsccnwcvcctece 189,000 348,000 299,000 

At 11 markets: Hogs 
kf Re ee 337,000 
STG \oscnacceswees coeeasweraun 378,000 
DEE whaeseweessceenteveusttoukbendeaeieeee 362,000 
EE a cpcanhs + obs daaniee Sedat eeeneuee nan 8,000 
EE scispiaewbieesdas cucees.4nnieaeneecnnaaene 278,000 

At 7 markets: Cattle Hogs Sheep 
Week ended May 9. eee 289,000 194,000 

311,000 204,000 


Previous week ...... 
1941 


pikes we sanew away 148,000 295,000 164,000 
1940 ....cccvcccceece 110,000 298,000 159,000 
BD Scccrcvecessesies 128,000 225,000 177,000 


CHICAGO PROV. SHIPMENTS 


Provision shipments for Chicago for 
the week ended May 9, 1942: 
Week Previous Same 
May 9 week week ’41 
Cured meats, Ibs.27,075,000 26,514,000 16,810,000 
Fresh meats, 1bs.69,668,000 64,664,000 58,306,000 
Lard, Ibs........ 11,440,000 11,168,000 5,080,000 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


A very small volume of business was 
completed in the provision trade, a repe- 
tition of conditions for the past few 
weeks. The lack of offerings is directly 
responsible. No FSCC purchases were 
reported at a late hour, although prod- 
duct had sold on that account. Lard was 
at the ceiling all day. Hogs were higher 
with a $14.25 top. There were indica- 
tions that the new price schedule for 
pork would be out shortly, and if not 
this week, early next. 


Cottonseed Oil 


Valley and Southeast crude, 12%c 
bid; Texas, 12%c was bid at common 
points. 

Quotations on New York bleachable 
cottonseed oil, Friday close, were: July 
14.30 b; Sept. 14.30 b; Oct. 14.25 b; 
Nov. 14.21; 2 sales. 





FSCC PURCHASES 











FSCC purchases Thursday and Fri- 
day, May 7 and 8, and announced May 
9, consisted of 12,863,232 lbs. of lard, 
21,562,976 lbs. of canned pork products, 
20,878,000 Ibs. of cured pork, 3,170,000 
Ibs. of Wiltshire sides, 4,524,238 Ibs. of 
fresh frozen pork loins, 75,190 bundles, 
100-yards each, of hog casings, 25,000 
pieces of beef bungs and 367,400 lbs. of 
edible tallow. 


ST. PAUL ANNUAL REPORT 


The fifty-fourth annual report of the 
St. Paul Union Stockyards Co. in year- 
book form is now available. A new fea- 
ture of the book is livestock prices at 
South St. Paul, compiled by the U.S. 
Department of Agriculture and the 
State of Minnesota, for the past five 
years. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended May 15, 1942: 


PACKER HIDES 


Week ended Prev. Cor. week, 
ay 15 week 1941 
Hvy. nat. strs. @15% @15% 15 @15% 
Hvy. Tex. strs. @14% @14% @14% 
Hvy. butt brnd’d 
GE, séceses @14% 14% 14% 
Hvy. Col. strs. @l14 14 14 
Ex-light Tex. 
eee @15 15 @15% 
Brnd’d cows.. @14% 14% gis 
Hvy. nat. cows @15% @15 15 
Lt. nat. cows. @15% @15 16 @16 
Nat. bulls.... @12 12 11 11 
Brnd’d bulls.. 11 11 10 10 
Calfskins ....234%@27 23% @27 25 
oe ee 20 by 22% 
Kips, brnd’d.. 17% 17% 17% 
Slunks, reg... @1.10 1.10 95 1.00 
Slunks, hris... @55 55 65 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts... @15% @15% 144@15 
Branded ..... @14% @14% 13%@14 
Nat. bulls..... @12 @12 sai” 
Brnd’d bulls.. @ll1 ei 9 
Calfskins - 20% @23 23 osit 
ees @18 @18 @20 
Slunks, reg. @l. aa 1.10 80 @85 
Slunks, bris... @55 55 @55 


All packer and small packer hides and skins 
quoted on trimmed, selected basis, except all 
slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers... @13% @13% @10 
Hvy. cows.. Gisn @13% @10% 
Eee @15 13% @13% 
Extremes ... @15 144% @14% 
ME aterexcee 94 ain 13° 918% 7 @7 
Calfskins ....16 @18 gis @16 
Kipskins ..... 16 144% @15 
Horsehides ...6.50@7.50 6.50 7 “50 6.15@6.75 


All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs. @2.15 @2.25 1.70@1.75 
Dry pelts..... @26 @28 23% @24% 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Adminis- 
tration, at seven southern packing 
plants located at Albany, Columbus, 
Moultrie, Thomasville, and Tifton, Ga.; 
Dothan, Ala.; Jacksonville, Fla., week 
ended May 7: 

Cattle Calves Hogs 


Week ended May 7.......... 830 109 5,125 
TONGE: HUE. 5.0 sc tvidenes<ane 1,068 90 5,359 
EES. GO ance yecsecssseuen 1,284 143 3,680 





HAM eBACON 
BEEFe FRANK 
LAMB e SHEEP 
CALF BAGS! 


For a larger selection in a 
wider range of shapes, types 
and sizes . . . for prompt 
delivery of highest qualit 
stockinettes try WYNANT- 
SKILLI 


REPRESENTATIVES 


Wm. P. McCarthy, 222 W. Adams St., Chicago, 
lll. - Murphy Sales, 516 S. Winter St., Adrian, 


Cc. Mich. - T. W. Evans Cordage Co., Inc., 82 Maple 


We also furnish Industrial Towels, 
Mops and Polishing Cloths 


WYNANTSKILL MF 
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Long Island City, N. Y. - Joseph W. Gates, 131 


W. Oakdale Ave., Glenside, Pa. - C. H. Selby, 


Buffalo, N. Y. - C. M. Ardizzoni, 31-17 36th St., 
Fluker, Warsaw, N. Y. 


731 Bryant St., San Francisco, Calif. - R. G. 


St., Thorton, R. 1. - J. Gros Jean, P. O. Box 307, 





CO. 


Wholesale Brokers of 
CASINGS 


qa it@ tele 


SAMIS.SVENDSEN*.::: 
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LIVESTOCK MARKETS o/c son 





Packers Report Big 
Minuses on Beef as 
Ceiling Law Rules 


HE ceiling program on pork and 

beef continues to meet with con- 
siderable dissatisfaction from all sides. 
Packers were unable to get live costs 
down to levels of March because of 
light marketings, and, consequently, 
big minuses showed on most carcasses. 
Farmers have failed to make replace- 
ments of cattle at levels that compare 
with highest March prices and fewer 
thin steers are going back for further 
feeding. 

The most recent disturbing sugges- 
tion to both packers and producers is 
the WPB plan to trim all livestock of 
a bigger percentage of fat. However, 
officials assured packers and farmers 
that the only price adjustment that 
might have to be made would be be- 
tween the packer and butcher and pos- 
sibly the consumer, although wherever 
it is will be comparatively minor. 


Heavier trimming of fats from car- 
casses would mean more time spent by 
the trimmer on each animal and to 
some extent, re-education on the cut- 
ting, one packer pointed out. The cost 
of this cutting and segregating would 
have to be offset by increased prices. 
Some officials do not believe that any 
concessions would have to be made, but 
there was some indication from the De- 
partment of Agriculture that price ad- 
justments would be sought. 

There has been no chance for pack- 
ers to lower live costs of cattle this 
week for available supplies were ex- 
tremely light. In fact, costs to most 
buyers rose for there was little more 
than enough to keep killing gangs 
working. Coolers were fairly well 
cleaned at the end of each day and con- 


sumer demand is somewhat in excess 
of supplies at some of the market 
points. However, the majority of this 
beef was moved to butchers showing 
big minuses for maximums allowed as 
ceiling prices charged, which were high- 
est March prices, fell far short of al- 
lowing packers to break even on car- 
casses. 

From the producing side came com- 
plaints of impossibility of replacing 
thin cattle at March levels. In fact, 
sales of stockers and feeders this week 
were far above March levels with quite 
a string clearing at $15 to $16 and one 
sale reported on the local market at 
$16.50 per cwt., $3 per cwt. above the 
top paid for feeder cattle during March. 
The top on fat cattle this week at 
$16.50 compared with a high of $16.00 
for March. 

The hog trade was almost feature- 
less this week with fluctuations con- 
fined to 10 to 15c. In fact, the market 
was on a “pegged” basis for four days 
with the top and average showing no 





MUONS LIVESTOCK SLAUGHTER 





wn 








Slaughter of cattle, hogs and sheep set new 

April records. Meat production for the 

month was estimated to be well over April 
production of 1941. 


change from day to day. A slight de- 
cline at midweek was followed by recoy- 
ery the next day with the $14.15 top 
on Thursday highest of the week. 
Packers explained that at the going 
levels hogs have been cutting out satis- 
factorily for pork sales to the FSCC. 
But in order to clear through regular 
retail channels prices would have to be 
reduced about 50c per cwt. Therefore, 
little product has gone to butchers, 
Some packers in the local area are 
turning practically all product over to 
the government and have just about 
eliminated sales to retail butchers. 


April Slaughter Sets 
New Record for Month 


New federal inspected slaughter rec- 
ords for the month of April were estab- 
lished this year on the three leading 
classes of livestock. Most packinghouses 
were working near winter levels, for 
never before has such a volume of live- 
stock passed through plants for any 
similar period. (See chart at left.) 


Hog slaughter was up for the third 
consecutive month this year, with kill 
reaching 4,196,365 head. This was a 
slight increase from the previous month 
and 17,000 head larger than the pre- 
vious April high, made in 1923. In the 
first four months of 1942, packers killed 
18,053,373 head of hogs, better than 2 
million more than were slaughtered in 
the same time of 1941. During the low 
period of hog slaughtering following 
the drouth years of the early ’30’s, 
processing was sharply under the pres- 
ent rate. For example, in all of 1935 
only 26 million head were killed—only 
8 million more than in the first four 
months of this year. 

Cattle slaughter continued at a heavy 
pace in April and a new record was 
made. April kill at 956,290 head com- 
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DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 
NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 


| FRANK R. JACKLE | 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 
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New York City 


























Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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pared with 929,008 a month earlier and 
only 792,167 head a year ago in April. 
The new April record was larger than 
the previous high, made in 1918, for 
the month by 40,000 head. In the four 
months of this year, 3,833,470 head 
were killed against 3,167,228 head in 
the corresponding 1941 period. 

Although sheep and lamb slaughter 
in April at 1,569,762 head was a new 
record for the month, kill was almost 
100,000 head under a month earlier. The 
four-month total of 6,256,098 head com- 
pares with 5,860,441 head in the same 
period a year ago. 


APRIL SLAUGHTER 


Cattle Hogs Sheep 
s! 4,196,365 1,569,762 


FOUR-MONTH 








ee 1,057,159 
February 
March 
ae 

Totals 3 470 
ee 3, 167, 228 
RR 3,037,399 
ea eer 2,865,267 
SE Gasca wncsne 3,108,826 





CATTLE IMPORTS UP SHARPLY 


Cattle and beef imports into the 
U. S. were unusually large in 1941, 
and the total, on a dressed-weight basis, 
reached 8.1 per cent of federal inspected 
slaughter. The high level of industrial 
activity in the U. S. and the increased 
number of men under arms has greatly 
stimulated the demand for beef. Re- 
sulting high prices have attracted im- 
ports of cattle from nearby countries. 
Both Canada and Mexico have mar- 
keted larger numbers of dutiable cattle 
than a year earlier, while Cuba and 
South American countries increased ex- 
ports of beef to this country. 


Dutiable-cattle imports into the U. S. 
in 1941, exclusive of dairy cattle, to- 
taled 720,000 head and were 16 per cent 
larger than in 1940. Although Mexico 
shipped twice as many cattle to the 
U. S. as did Canada in 1941, the bulk 
was in the weight class of 200 to 
699 lbs. 


CUBA SEIZES BEEF CATTLE 


Military commanders in six provinces 
of Cuba recently were ordered to seize 
enough livestock to furnish the beef re- 
quirements of Havana. The dealers are 
to be paid the official maximum price of 
3.8¢ per lb. on the hoof. 


The order was issued when all meat 
supplies in Havana were exhausted. 
Slaughter houses were idle for three 
days because dealers refused to supply 
beef cattle at the maximum prices. The 
decree banning exports of beef cattle 
was also extended for 30 days by order 
of the president. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, May 14, 1942, as reported 
by U. S. Department of Agriculture, Agricultural Marketing Administration: 


Hogs (soft & oily not quoted): 
BARROWS & GILTS: 
Good and choice: 





CHICAGO NAT. STK. YDS. OMAHA KANS. CITY ST. PAUL 





120-140 Ibs 00 SUL. TEQ@IZ.8E nc ecccccce | wecevecess re tied 
140-160 lbs 50 12.75@13. os $13.35@13.65  13.90@14.00 
160-180 lbs .00 13.50@13.95 $13.50@13.90 13. SDQIs.8 13.95@14.00 
180-200 Ibs. -10 13.90@14.00 13.80@14.00 13.70@13.95 14.00 only 
200-220 Ibs 15 13.90@14.00 13.90@14.00 13.85@13.95 14.00 only 
220-240 Ibs. 15 13.90@14.00 13.90@14.00 13.85@13.95 14.00 only 
240-270 Ibs 15 13.90@14.00 13.85@13.95 13.80@13.90 14.00 only 
270-300 Ibs 10 13.80@14.00 13.85@13.90 13.80@13.90 14.00 only 
300-330 Ibs -10 13.75@13.90 13.85@13.90 13.80@13.90 14.00 only 
330-360 Ibs .05 13.70@13.85  13.85@13.90 13.80@13.90 13.90@14.00 
Medium: 
SUP Tae ccseeecens 12.75@13.75 12.85@13.80 13.25@13.90  13.50@13.85 13.75@14.00 
SOWS: 
Good and choice: 
SI, dpc censnes 13.80@ 13.90 13.60@ 13.65 13.75@13.85 13.55@13.65 13.90 only 
SE ae 13.80@13.90 13.60@13.65 13.75@13.85 13.55@13.65 13.90 only 
SE WU) FoSic cc chicwess 13.80@13.90 13.50@13.65 13.75@13.85 13.50@13.60 13.90 only 
Good: 
en a eee 13.75@13.85  13.40@13.60 13.65@13.85 13.50@13.60 13.90 only 
BEO-4ED TRG. .cccccecccce be pee 13.80 13.30@13.50 13.60@13.75 13. pe ty 60 13.90 only 
uoeee ML. (Dik Cormew elves 60@13.75 13.15@13.40 13.60@13.75 13.40@13.60  13.80@13.90 
um: 
SPO GE, vecccscecens 12.85@13.60 12.90@13.40 13.15@13.65 18.35@13.60 13.75@13.90 


Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 


TED. B00 TS. .0.2.00000% 14.50@16.25 14.25@15.25 13.50@15.00 13.25@14.75  13.25@15.00 
900-1100 Ibs. 75 4.25@15.25 13.50@15.25 13.25@15.00 13.25@15.00 
1100-1300 Ibs. 14.25@15.25 13.50@15.25 13.25@15.00 13.25@15.00 
1300-1500 Ibs. 14.25@15.25  13.50@15.25 13.25@15.00 13.25@15.00 





STEERS, good: 















TI TS sie cisencncs 12.75@14.50 12.50@14.2 12.00@13.50 12.00@13.25 12.00@13.25 
900-1100 Ibs. .......... 12.75@14.75 12.50@14. 35 12.00@13.50 by 00@13.25 12.00@13.25 
1100-1800 Ibs. .......... 12.75@14.75 12.50@14.25 12.00@13.50 00@13.25 12.00@13.25 
1300-1500 Ibs. .......... 12.75@14.75 12.50@14.25 12.00@13.50 13 00@13.25 12.00@13.25 
STEERS, medium: 
TPS OR. cccecccess 11.00@12.75 11.00@12.50 10.75@12.00 10.25@12.00 10.25@12.00 
pe eee 11.25@12.75 11.00@12.50 10.75@12.00 10.50@12.00 10.25@12.00 
STEBDRS, Heifers & Mixed: 
Choice, _ Sn 13.75@14.75 13.25@14.00 12.50@13.50 12.75@13.75 _........ as 
Good, 500-750 Ibs....... 12.75@13.75 12.25@13.25 11.25@12.50 11.50@12.75 11.25@12.50 
HEIFERS: 
Choice, nee me peace 13.75@14. a 13.25@14.00 12.50@13.50 12.75@13.75 _.......+.. 
Good, 750-900 Ibs....... 12.75@13.7 12.2% 5@ 13.25 11.50@12.50 11.50@12.75 11.00@12.25 
Medium, 500- 900 Ibs.... 10.50@12. a 10.50@ 12.25 9.75@11.50  10.00@11.50 9.50@11.00 
Common, 500-900 Ibs.... 9.00@10.50 9.50@ 10.50 8.50@ 9.75 8.50@10.00 8.25@ 9.50 
COWS, all weights: 
10.25@11.00 10.00@11.25 9.50@10.25 9.25@10.25 9.50@10.25 
9.25@10.25 9.25@10.00 8.75@ 9.50 8.50@ 9.25 8.75@ 9.50 
7.50@ 9.25 7.50@ 9.25 ° 7.00@ 8.75 6.75@ 8.50 7.25@ 8.75 
6.25@ 7.50 6.50@ 7.50 5.75@ 7.00 5.75@ 6.75 6.25@ 7.25 
BULLS (Ylgs. Excl.), all weights: 
Beef, 00d ...00.ccccces 10.25@11.00 10.25@10.50 9.85@10.15 9.50@10.00 9.75@10.50 
Sausage, good -- 10.00@10.65  10.00@10.50 9.75@10.15 9.50@ 9.75 9.75@10.25 
Sausage, medium . 9.25@10.25 9.00@10.00 9.00@ 9.75 9.00@ 9.50 9.00@ 9.75 
Sausage, cutter & com.. 8.50@ 9.25 8.00@ 9.00 7.50@ 9.00 7.75@ 9.00 8.00@ 9.00 
VEALERS, all weights: 
Good and choice.... 14.50@15.50 3.00@14.25 12.50@14.50 11.50@14.50 13.00@15.00 
Common and medium 10.50@14.50 10.75@13.00 8.50@12.50 8.50@11.50 9.00@13.00 
GE Ain andescvcdeesetes 8.00@10 6.50@10.75 6.50@ 8.50 6.50@ 8.50 6.00@ 9.00 
CALVES, 400 Ib. down: 
Good and choice........ 11.50@13.00 10.50@12.75 eit trys wy ot 10.50@13.00 
Common and medium. 8.50@11.50 §.006910.59 8.50@10.50 8.00@10.25 8.50@10.50 
GON” iaswcaes dpa waawiece 7.50@ 8.50 6.00@ 8.00 6.50@ 8.50 6.50@ 8.00 6.50@ 8.50 


Slaughter Lambs and Sheep: 
LAMBS: 





Good and choice* -75@14.85 os 
Medium and good* # -00@ 13.75 ne 
COMMON .cccccccccccccs .50@12.75 ee 


LAMBS (Shorn) :% 
Good and choice*. 





sesciceee 4.00@14.50  13.75@14.25 
jimeveee 12. ane 7  12.50@13.50 cececveses 
ve6ecees 00@12.25 11.00@12.25 


12.75@13.50 12.25@13.35 12.50@13.25 12.75@13.35 


Medium and good ce fk eee + 11.25@12.25 11.50@12.50 
EWES: 
Good and choice........ 7.75@ 8.50 6.75@ 8.00 6.25@ be 6.75@ 8.00 5.50@ 7.00 


Common and medium. 


5.25@ 7.75 4.75@ 6.75 4.50@ 6. 


5.00@ 6.75 4.00@ 5.50 


iQuotations based on animals of current seasonal market weights and wool growth. {Quotations on 


shorn stock based on animals with No. 1 and No. 


2 pelts. *Quotations on slaughter lambs of good and 


choice and of medium and good grades, as combined, represent lots averaging within the top half of 
the good and the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended May 8: 
Cattle Calves Hogs Sheep 


Los Angeles ..... 5,119 1,132 2,317 3,777 
San Francisco ....1,200 40 1,700 1,335 
Portland § ...cccce. 2, 275 3,560 2,025 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the three days 
of the week were reported as follows: 
17,010 cattle, 2,450 calves, 34,212 hogs 
and 19,678 sheep. 
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PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
D 


centers for the week end 


Saturday, 


May 9, 


1942, as reported to The National Provisioner: 


CHICAGO 


Armour and Company, 4,594 hogs; Swift & Com- 


pany, 1,742 hogs; Wilson 


& Co., 5,250 hogs; West- 


Agar Packing 


hogs; 


Others, 


ern Packing Co., Inc., 1,731 hogs; 
Co., 5,778 hogs; Shippers, 4,592 
27,888 hogs. 
Total: 18,401 cattle; 3,809 calves; 51,575 hogs; 
29,562 sheep. 


KANSAS CITY 
Cattle Calves 


Armour and Company. 2,947 
Cudahy Pkg. Co. 1,4 
Swift & 





Others ........ 
Total 
OMAHA 
Cattle and 

Calves 
Armour and ) “panned Vci@ue 8,754 
Cudahy Pkg. Co............ 2,464 
Swift & ee. Sey 
Wilton & OO... cccccccses pend 
QRREFS occcccccccccsccccccce 


Cattle and calves: 
ques Pkg., 84; Geo 
Co., 411; 
168; John Roth, 
Lincoln Pkg. Co. , 88. 





12,161 


Hogs 
3,343 
2,720 
2,591 
2,738 
8,083 





Sheep 
9,614 
10,141 
8,980 
1,579 


Eagle Pkg. Co., 14; Greater 
. Hoffman, 57; Kroger Pkg. 
Nebraska age A Co., 347; Omaha Pkg. Co., 

96; So. Omaha Pkg. Co., 


559; 


Totals: 11,811 cattle and calves; 19,475 hogs and 


30,314 sheep. 
EAST ST. LOUIS 








Hogs 





61,357 


Hogs 
6,485 
6,323 

417 


13,225 





Hogs 


Cattle Calves 
Armour and Company. 2,056 1,821 
Swift & Company.... 1,934 2,843 
Hunter Pkg. Co...... 883 300 
Be Oc ccccces weee 
Heil Pkg. Co......... de 
Laclede Pkg. Co...... ake 
Sieloff Pkg. Co....... ota ~ ‘esiee 
SE Kdedccoccucere 2,286 129 
ee 068 1,842 
WD Sécvevcccceves 9,227 6,935 
8ST, JOSEPH 
Cattle Calves 
Swift & Company.... 1,136 277 
Armour and Company. 1,319 394 
DURES cccccccceccces ,883 156 
Dotal .nccccccccess 4,338 827 
Not including 4,982 hogs bought direct. 
SIOUX CITY 
Cattle Calves 
Cudahy Pkg. Co...... 1,614 25 


Armour and Goneeng. 2,120 27 


a & Company.... 2,106 31 
eeeeeseesetess 232 12 
Shippers eeevceoeeese 2,650 13 
BetRE cccvccececces 8,722 108 


OKLAHOMA CITY 








Cattle Calves 

Armour and Company. 1, = 321 
Wilson & Co 389 
Others 7 12 
BAA) ccccceccesese 3,225 722 


5,096 
3,870 
3,089 
45 
6,352 
18,452 





Hogs 
4,182 
4,337 

695, 





10,413 


Rn. including 194 cattle and 1,199 hogs 
rect. 


WICHITA 

Cattle Calves 

Cudahy Pkg. Co...... 875 312 

Wichita D. B. Co.... oe ec 
Dunn & Ostertag..... 114 
Fred W. Dold........ 173 
Sunflower Pkg. Co.... 36 
Pioneer Pkg. Co...... 31 
Excel Pkg. Co........ 391 
DENSE cccccccccccccs BlO4 

BONE cnccccccesess - 3,830 830 312 


Hogs 
5,436 


“110 
447 
172 
“341 
6,506 


Not including 5 cattle and 1,155 hogs 
direct, 








FT. WORTH 
Cattle Calves 
Armour and Company. 1,165 392 
Swift & Company.... 1,250 276 
Blue Bonnett Pkg. Co. 203 5 
City Pkg. Co......... 65 3 
H. Rosenthal......... 13 2 
BORE. ccvcacdicucces 2,696 678 
DENVER 
Cattle Calves 
Armour and Company. 1,031 123 
Swift & Company.... 1,060 104 
Cudahy Pkg. Co...... 835 56 
QCUREES cccccccccesece 1,613 178 
Betel wcceseccecs -- 4,539 461 
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Hogs 
2,845 
3,393 





9,973 


Sheep 


2,269 
2,419 
657 


486 





5,821 


Sheep 
13,583 
7,615 
4,419 


25,617 








Sheep 


1,891 
1,460 





3,351 
bought 


Sheep 
6,234 


“107 
6,341 
bought 





Sheep 
9,195 
9,368 

45 
ote 

18,612 





Sheep 
3,824 
6,373 
1,689 
5,965 


17,851 





ST. PAUL 















Cattle Calves Hogs Sheep 
Armour and Company. 3,183 3,114 11,545 2,310 
Dakota Pkg. Co...... ,015 128 “coe cece 
Katz Pkg. Co........ 128 23 : 
Bartusch Pkg. Co.... 259 20 bans eae 
Cudahy Bros.......... 640 1,391 nes 675 
Rifkin Pkg. Co....... 908 104 wees nhaie 
Swift & Company.... 5,011 3,893 22,077 3,735 
GENE icsceveveesecs 194 524 oese ooee 
Bees covcecccceuss 14,338 9,197 33,622 6,720 
CINCINNATI 
Cattle Calves Hogs Sheep 
S. W. Gall’s Sons.... .... 10 Pre 328 
B. Kahn's Sons Co.... 347 987 9,765 93 
Lohrey Packing Co... = «sas 247 
H. H. Meyer Pkg. Co. 7 << ae does 
J. Schlachter......... 108 149 ogse 46 
J. & F. Schroth oh «se sma See nae 
J. F. Stegner Co..... 189 318 eace esas 
GONE: cé.cccnee - 1,293 861 736 222 
Shippers .. 178 =~... 2,350 cece 
BOAR ccccccccccess 2,134 2,325 20,468 689 


Not including 1,137 cattle, 505 calves, 411 sheep 
and 2,687 hogs bought direct. 


TOTAL PACKER PURCHASES 


Week Cor. 
ended Prev. week, 
May 9 week 1941 
Gatthe cccccccseverces 95,582 133,692 155,584 
DU cvieectoeacseveses 264,529 280,639 332,109 
BROS oc cvcsccccccces 1%, 196,735 185,592 


CORN BELT DIRECT TRADING 


(Reported by U.S. Department of Agriculture, 
Agricultural Marketing Administration.) 


Des Moines, Ia., May 14.—At the 19 
concentration yards and 11 packing 
plants in Iowa and Minnesota, hog 
prices were generally 5@15c higher, 
with steady undertone, influenced by 
lightened runs. 


Hogs, good to choice: 


| ER eee ree $12.90@13.80 
EEL Gidea hs hawnbiewene nee one 13.65@13 
DE, stébusndcctecesversncval 13.70@13.90 
EEL, 6 concesoesrecbevcesnesee 13.70@13.90 
I Kobcrrdrasveancegubwankh 13.70@13.90 
| Se * 60@13.90 
EEE -o-4000 aga ee bssuceenseeues 3.50@13.75 
Sows: 
SOO-BBD BD. oc cccccccccccccccccccecs oe. 40 9 S 
NES ‘esta snkbmeenseeeseskcue 
CEES Ace ncwn ket eeneaat eer tae is 0gi8. 40 


Receipts of hogs at Corn Belt mar- 
kets for the week ended May 14: 


This Last 

week week 
Friday, May 8........ oe 38,700 34,800 
Saturday, May 9..........+e6. 32,100 25,700 
SE Bl w0eeesececues 33,900 35,000 
Tuesday, May 12... ccccscccese 22,600 30,800 
Wednesday, May 13........... 36,400 27,800 
Thursday, May 14...........+. 32,300 23,500 


STOCKERS AND FEEDERS 


Stocker and feeder shipments re- 
ceived in seven Corn Belt states! in 
April, 1942: 

Cattle and Calves 

















April, April, 
1942 1941 
Stockyards 84,080 72,813 
Direct ....... 42,241 35,616 
Bete, BOO cc cccedsvcsavins 126,321 126,321 
PS. GEE. Saccudecse bee caee 361,179 367,995 
Sheep and Lambs 
COE occ cccnccccetes 35,088 27,291 
DEE cadtaktieasnneebscnne 82,835 19,295 
Te SD occ ctcccescceeus 117,923 46,586 
HE avedencecnweced 403,390 417,773 


1Data in this report are obtained from offices 
of state veterinarians. Under ‘‘Public Stockyards”’ 
are included stockers and feeders which were 
bought at stockyards markets. Under ‘‘Directs’’ 
are included stockers and feeders coming from 
other states from points other than public stock- 
yards, some of which are inspected at public stock- 
yards while stopping for feed, water and rest en 
route. 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods, 


















RECEIPTSt 

Cattle Calves Hogs Sheep 
=  S Paar 1,384 ar 547 = 7,539 
Gat... May 9... .ccccces 519 1,087 4,660 2,472 
Mon., May 11 9,490 819 16, 454 14,657 
Tues., May 1 7,446 1,352 22,838 12,033 
Wed., May 13 10,891 741 19, 312 1,785 
Thurs., May 14: ; » 15,000 6,500 
*Week’s total 73,604 34,975 
Prev. week . 72,715 33,281 
Year ago .. y 31,337 
Two years a 65,752 24,415 


*Including 408 cattle, 458 calves, 27,817 hogs 
and 7,021 sheep direct to packers. 




















SHIPMENTS 

Cattle Calves Hogs Sheep 
Wit., Bar Be cc ceccece 529 20 «1,168 964 
ee | EE o+ 11 1 ewe 
Bis SUNT Bbc ccccece 3,209 50 1,548 3,104 
Taee., MAF TB. .ccccce 2,433 182 scant 1,876 
Wed., May 13........ 4,246 48 161 2 
Thurs., May 14....... 1,500 .... 1,500 500 
Week’s total ........ 280 3,209 5,482 
Prev. week ...... 66 3,429 5,681 
YOOr 880 .c.ccece 195 2,662 1,497 
Two years ago 88 4,420 2,599 

tMAY AND YEAR RECEIPTS 
May. Year 
1942 1941 1942 1941 

eee 60,836 85,908 724,521 696,620 
eee 9, 10,025 85,342 82,700 
PN Séownane 177,582 208,196 1,878,246 1,844,664 
SRG ccwcaes 88,555 111,479 961,891 945,516 


+All receipts include directs. 


HOG RECEIPTS, WEIGHTS AND PRICES 





Av. 

No. Wt., —Prices— 

Rec'd Ibs. Top Av. 
*Week ended May 9. 88,400 257 $14.20 $14.00 
Previous week ..... 90,876 258 14.40 14.10 
BE ceanesdqeccconed 102,715 257 8.85 8.60 
tate te: 466 253 6.10 5.70 
| eae ess 73,9387 254 7.25 6.80 
My Wrvivedes caeubes é 251 8.35 7.95 
PEE ccecccteonsocnce 51,854 239 11.00 10.40 
Av. 1937-1941 ...... 76,700 250 $8.30 $7.90 


*Receipts and average weight for week ending 
May 9, 1942, estimated. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle Hogs Sheep Lambs 
Week ended May 9. oe. 15 $14.00 $ 7.35 $14.00 
Previous week ..... 3.00 14.10 7.25 138.65 
SE. Gatecwrecaedaad 10:30 8.60 4.50 11.25 
BE ui.xs:coauencetas 9.85 5.70 3.85 9.70 
ME. Scescuneseecues 10.05 6.80 4.50 10.05 
ME Sidbviters tine. 8.75 7.95 3.10 8.00 
ERS 10.90 10.40 5.75 11.25 
Av. 1987-1941...... $9.95 $7.90 $4.35 $10.05 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, May 14 








Week ended . 

May 14 week 

Packers’ purchases............ 47,154 47,892 
Shippers’ purchases........... 3,766 4,582 
BO vccccwesccces eseeceers 50,920 52,474 





SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during April, 1942, by stations: 





Cattle Calves Hogs Sheep 
Chicago’ ....125,379 26,595 401,126 240,928 
Denver ..... 1,678 521 30,493 
Kansas City. 68,988 17,180 187,318 118,784 
New York 
Pe 39,632 53,446 171,536 231,598 
ee 80,390 2,956 160,757 145,831 
St. Louis*... 48, - 35,721 350,447 47,447 
Sioux City... 42,1 568 84,793 51,858 
So. St. Paul‘. 84, 361 52,320 243,121 41,592 
All other 
stations ..450,063 311,369 2,556,747 661,231 
Total April. .956,290 501,833 4,196,365 1,569,762 
Total March.929,008 490,559 4,134,318 1,668,688 
-yr. av. 
(1937-41) ..758,795 506,646 3,123,989 1,354,962 
~ 4Includes Elburn, Ill. *Includes New York City, 
Newark, and Jersey City. Includes St. uis 


National Stockyards and B. St. Louis, Ill, and 
St. Louis, Mo. ‘Includes So. St. Paul, St. "Paul, 
and Newport. 

Basic data furnished by Bureau of Animal In- 
dustry. 
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SLAUGHTER REPORTS 

Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended May 9, 1942: 


CATTLE 




















Chlenneh <cnccccccvetsess 18,401 25,055 30,054 
Kansas City............. 12,139 14,958 15,015 
CY =. ieewees-eees ture 13,082 23,532 Y 
Meet Bt. TOG. 2. .csccces 8,137 11,475 10,142 
GE, FER icccccccvccecces 4,140 5,792 5,315 
ae =a ee 7,256 10,808 9,03: 
i, errs 4,147 4,672 3,725 
Philadelphia ............ 2,009 2,233 2,203 
Indianapolis ............. 2,233 2,298 ,538 
New York & Jersey City. 7,332 9,743 9,617 
Oklahoma City* - 2,947 3,373 4,994 
Cincinnati 3,565 3,203 3,106 
Denver .. 4,591 5,777 4,815 
St. Paul.. ‘ 19,088 17,251 
WRWAENCS cncccccccevcce 3,358 4,210 4,066 
DRE heecandisacecians 107,230 146,227 140,937 
*Cattle and calves 
HOGS 
ee 99,411 103,266 114,286 
Kansas City............. 44,526 43,182 44,983 
CEE. nicnabraeiaeccewesa 40,459 43,465 35,814 
Bast St. Lowis*.......... 91,382 89,965 . 
eT eee 18,219 19,689 15,955 
ee 21,915 25,871 21,781 
arr ,661 9,4 % 
Philadelphia ............ 16,311 15,943 17,408 
Indianapolis ............ 31,965 27,326 26,233 
New York & Jersey City. 40,987 46,646 45,288 
Oklahoma City........... 11,110 13,601 11,757 
OS ee ee 17,901 18,447 20,509 
PEE acccscecccaccesces 9,623 9,830 
3 errr 33,622 37,325 32,070 
Mily BY v.ns0acevcddcuc 9,07 10,168 ¥ 
ee ee 493,175 514,209 489,800 


1Includes National Stock Yards, Bast St. Louis, 
Ill., and St, Louis, Mo. 











SHEEP 

OS) ECCOLE CCC. 45,930 ...... 22,994 
aS re 25,260 25,397 27,307 
IR ncn ae asee os 30,44 30,683 21,328 
East St. Se ee 10:40T 9,895 7,880 
PAIN, cancsewer seas 21,198 18,646 19,993 
i ee 8, 9,579 . 
WERE csctccacecccceses 6,341 5,128 4, 
Philadelphia ............ 1,897 2,404 3,189 
TROMRROMONES ooo cccccccces 1,689 2,034 1,661 
New York & Jersey om» 54,558 54,304 61,816 
Oklahoma City. 3,351 5,578 8, 
Cincinnati 547 1,637 
Denver ... 8, 8,273 
St. Paul.. 7,244 3,988 
Milwaukee . 1,218 

TO i cicsedes dpeweeees 226,332 222,661 197,954 


tNot including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, May 
11, 1942, as reported by the Agricul- 
tural Marketing Administration were: 


CATTLE: 
Steers, medium to good............ $12.50@14.00 
CRUE, COIN 6.6.60 6 cov cecccesteccce 9.25@ 9.75 
Cows, cutter and common.......... 8.00@ 9.25 
NN, MINS ba d08 650 00a ceo cused 6.50@ 8.00 
BONER, GOOD. cccveccccccccccccsesoes 10.25@11.00 
WN ao nccensiesicécctesnne 9.50@10.25 
Bulls, cutter to common............ 8.25@ 9.50 
CALVES: 
Vealers, good to choice............ $15.50@17.00 
Vealers, common and medium...... 11.00@15.50 
HOGS: 
Hogs, good and choice, 190 Ib............. $14.30 
LAMBS: 
tLambs, shorn......... eeeene nreeen $11.00@13.25 
tNominal, 


Receipts of salable livestock at Jersey 
City market for week ended May 9, 
1942: 

Cattle Calves Hogs* Sheep 
Salable receipts...... 1,399 1,185 254 21 
Total, with directs.. 14/435 14,335 20,657 46,321 
Previous week: 


Salable receipts. ...1,988 601 547 Sates 
Total, with directs. 7,060 12,357 24,952 41,405 
*Including hogs at 31st street. 


Watch the Classified Advertisements 
page for bargains in equipment. 
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MEAT SUPPLIES AT EASTERN MARKETS 





(Reported by the U. S. Department of Agriculture, Agricultural Marketing Administration.) 
WESTERN DRESSED MEATS 


NEW YORK PHILA. BOSTON 

STEERS, carcass Week ending May 9, 1942............ 2 8,005 2,643 2,485 
WROTE i akc ck be beds vesccccsces 9,040 2,659 2,466 

SRGES WOE FO Wi ikk cone vecensccces 9,966 8,139 2,778 

COWS, carcass Week ending May 9, 1942............. 400 1,172 2,851 
RE SB aoc awe ecco cncreccct 360 1,303 2,490 

Same week year ago.................. 836 1,001 2,042 

BULLS, carcass Week ending May 9, 1942............. 555 1,040 104 
We I cinccddccccedencesdesn 498 953 110 

Same week year ago................65 401 851 132 

VEAL, carcass Week ending May 9, 1942............. 17,019 1,006 740 
We PR eticercnewcesecsetscees - 11,688 869 614 

Same week year ago................. - 14,141 1,612 2,601 

LAMB, carcass Week ending May 9, 1942............. 39,212 13,259 18,626 
A er 38,809 18,289 16,129 

Same week year ago............. vosse 0a 17,186 18,671 

MUTTON, carcass Week ending May 9, 1942............. nn ° 725 
WE II ccrsiceduecsccesepeecece 816 evccee 228 

Same week year ago...........2...-+. 863 206 487 

PORK CUTS, Ibs. Week ending May 9, 1942............. 1,966,077 305,664 205,802 
We PN Rivcsiccccccvesccesesces - 1,406,724 346,386 236,117 

Same week year ago.........-.eeeeeee 2,391,673 344,839 287,943 

BEEF CUTS, Ibs. Week ending May 9, 1942............ - 146,612 e ~: ) e 
WR Pa vic whe wadcveccsonecavcs - 871,791 a.“ -  - weeeae 

Games WO TOBE GBB. xo. cedisaccscoeses 444,300 items) 6) Sede 

LOCAL SLAUGHTERS 

CATTLE, head Week ending May 9, 1942............. 7,332 ee ° 
pe ee eee 9,740 ee. wean 

Same week year ago.............+0.. 9,617 2,203 Reaper 

CALVES, head Week ending May 9, 1942............. 13,794 Ere 
ME) WINE, ios es ahhe dc ccaceceoest 13,448 ae es: 

Same week eR AF0.....cccccsccccoce 16,784 err 

HOGS, head Week ending May 9, 1942............. 40,794 oes 
po ee OR ee ere 44,938 _ Se ee 

ge eee 45,288 a CCO—~«C~S Se . 

SHEEP, head Week ending May 9, 1942............. 54,731 . Joe ‘ 
Ce TT TTT Ce 54,232 aaa ° 

Same week year ago........ ‘euusawee - 61,816 3,189 once 


Country dressed product at New York totaled 7,206 veal, 9 hogs and 325 lambs. Previous week 7,788 
veal, 4 hogs and 170 lambs in addition to that shown above, 





WEEKLY INSPECTED KILL 


Slaughter of all classes of livestock 
in federal inspected plants at 27 centers 
for the week ended May 8 was under a 
week earlier and also lighter than for 
the same time a year ago. Unsettled 
conditions resulting from the ceiling 
plan on most meat items kept some 
stock in feed lots during the week. Cat- 
tle slaughter was off about 20 per cent, 
but other classes showed smaller de- 
clines compared with the previous week. 


Cattle Calves Hogs Sheep 


New York area'.. 7,332 13,774 40,985 54,558 
Phila. & Balt.... 2,962 1,608 29,480 1,059 
Ohio-Indiana 






6,437 

.- & 5,711 99,411 45,930 

St. Louis are: - 8,137 9,131 91,382 10,407 
Kansas City..... 12,1389 4,724 44,526 25, 

| sno ta group®. 11,878 3,156 49,877 49,134 

SS PR 13,082 458 40,459 30,442 





Sioux Gite... cove 7,256 88 21,915 8,209 
St. —— Wis. 
SEP coccnscee 23,554 29,051 103,311 11,868 
telerior ~~ & 
So. Minn."...... 14,457 5,223 161,671 33,292 
Total .ccccccece 131,698 79,391 748,153 276,596 
—=— prev. 
OOK .ccccoce 169,281 80,759 799,048 279,648 


Total last year.160,040 84,608 729,698 321,313 


1Includes New York City, Newark, and Jersey 
City. *Includes Cincinnati and Cleveland, Ohio, and 
Indianapolis, Ind. *Includes Elburn, Ill., “Includes 
St. Louis National Stockyards and East St. Louis, 
Ill., and St. Louis, Mo. *Includes So. St. Joseph, 
Wichita, Oklahoma’ City, and Ft. Worth. *Includes 
St. Paul, So. St. Paul and Newport, Minn., and 
Madison and Milwaukee, Wis. Includes Albert Lea 
and Austin, Minn., and Cedar Rapids, Des Moines, 
Ft. Dodge, Mason City, Marshalltown, Ottumwa, 
Storm Lake, and Waterloo, Iowa. 

Packing plants included in the above tabulation 
slaughtered during the calendar year 1941 approxi- 
mately 74% of the cattle, 71% of the calves, 73% 
of the hogs, and 80% of the sheep and lambs that 
— slaughtered under federal inspection during 
that year. 





CANADIAN LIVESTOCK PRICES 


GOOD STEERS 

Week Same 

ended Last week 

May 7 week 1941 
WR, én ccccnsened $10.45 $10.69 $ 8.52 
| earns 11.10 10.65 8.90 
WEEE ccccccoecce - 10.25 10.37 7.80 
SE ceswnuheckste 10. 7.90 
SN “ccc cess 9.75 9.75 7.75 
Prince Albert ........ V 9.40 7.50 
eer 9.40 9.10 7.25 
MEN co ciccsucuces 9.00 8.75 7.65 
EEE, ocnst-byicxceben 9.25 7.10 

VEAL CALVES 
bo, eee eee e $14.17 $14.37 $10.75 
Montreal ....... coves 12.75 12.75 9.00 
MEE evcvcces ects SLD 11.75 9.16 
= ccrestceeehe 10.75 9.75 
eae 11.25 11.25 8.75 
Prince Albert ....... - 10. 10.25 8.25 
Moose Jaw .......... 10.00 9.00 8.25 
ae, Ee 11.0 10.90 8.50 
WHEE Soessiabecvsces 11.25 11.25 8.30 
HOG CARCASSES Bl* 

ee ee . -$15.25 $15.25 $11.88 
SE. vvciicoaeaeh’ 15.37 15.35 12.24 
WE evececesase 14.05 14.05 10.84 
eS 13.75 13.75 10.45 
DEE, kawaceevies .80 13.80 10.45 
Prince Albert ....... 13.80 13.80 10.15 
OS =e 13.85 13.75 10.48 
Saskatoon .......... . 13.75 13.75 10.40 
OO ee ioe wer ° — 13.75 10.48 
ee errs 14.75 11.30 


*Official Canadian hes ‘grates are now on car- 
cass basis, quotations from B1 Grades; Grade A, 
$1.00 premium. 


GOOD LAMBS 
Toronto $13.00 $10.62 
Montreal 8.75 7.60 
Winnipeg 11.97 9.50 
Calgary 10.75 8.50 
Edmonton 10.00 8.40 
Saskatoon vouee 8.00 








Invest in Victory! Buy United States 
War Bonds and Stamps. 
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CLASSIFIED ADVERTISEMENTS 





Advertisements on this page, 10c per word per in- 
sertion, minimum charge $2.00. Positions wanted 
special rate 7c per word, minimum charge $1.40, 
Count address or box number os four words, 
Headline 70c extra. 70c per line for listings. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 





Men Wanted 


Positions Wanted 


Equipment for Sale 





PACKINGHOUSE EXECUTIVE by middle-western 
independent packer. Experience and well trained 
in office management, departmental cost control, 
State and Federal taxes, Wage and Hour Regula- 
tions and general accounting work. Should be 
draft exempt. State age, full qualifications. At- 
tach recent snapshot. W-880, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Ill. 





WANTED—Salesmen and brokers by old estab- 
lished firm. Must have following among meat 
packers and sausage makers to sell seasonings, 
curing salts, binders, etc. Chance to become 
Branch Managers. Eastern, Southern and South- 
western territories now open. Excellent opportu- 
nity. _W-881, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 





JOBS AVAILABLE in wholesale and retail meat 
market in New York State for one sausage maker’s 
helper and one meat cutter for retail market. Good 
Pay and steady work. W-864, THE NATIONAL 
PROVISIONER” 407 S. Dearborn St., Chicago, Ill. 





WANTED: General Superintendent. Medium size 
plant in Pittsburgh, Pennsylvania, district to as- 
sume complete charge of all plant control. Answer 
W-867, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 





WANTED: Assistant to General Manager in me- 
dium size packing plant. Must have practical 
knowledge of costs and livestock. W-844, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





SAUSAGE FOREMAN who can take complete 
charge. Large production of standard and high- 
grade sausage and specialties for independent East- 
ern packer. W-882, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York, New York. 





WANTED: Good capable, 
man who will work. Modern plant in Northeastern 
Ohio. Good salary. Give all details. W-883, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 


inedible rendering fore- 





WANTED: Curing Foreman, capable of handling 
curing, boiled ham and smoked meats departments 
in a reputable Eastern concern. W-884, THE NA- 
TIONAL PROVISIONER, 407 S. 
Chicago, Ill. 


Dearborn St., 


MANAGER of Rendering Plant. 20 years’ experi- 
ence both wet and dry. Available at once—will go 
anyplace. Prefer weekly salary percent of net in- 
come, Age 48. Absolutely sober. W-878, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill 





MANAGER OR SUPERINTENDENT desires con- 
nection with medium sized plant. Thoroughly 
qualified to take complete charge of operations. 
Handle labor efficiently, turn out quality prod- 
ucts. Excellent references. W-894, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





Assistant Superintendent 


EXPERIENCED all pork departments, large, me- 
dium-sized, and small plants—also A-1 curing fore- 
man. What have ak W-887, THE NATIONAL 
PROVISIONER, 407 . Dearborn St., Chicago, Ill. 





PORK & PROVISION EXPERT: All operations— 
personnel, yields, costs, sales, distribution. Com- 
pletely qualified, wide experience. W-886, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, IL. 


GooD BQUIPMET some AS THIS IS SCARCE: 
ANDERSON RB OIL EXPELLER; 4—Anderson 
No. 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls; 
Dopp Kettles, all sizes, with and without agita- 
tors; Meat Mixers, Grinders, Silent Cutters; Vert. 
and Horiz. Tankage Dryers; Refrigeration Bquip- 
ment and Power Plant Equipment; aluminum ket- 
tles; HPM 6C 28-ton Hydraulic Press. Inspect 
our stock at 335 Doremus Ave., Newark, N. J, 
Send us your inquiries. WE BUY FROM A SIN- 
GLE ITEM TO A COMPLETE PLANT. Consoli- 
dated Products Co., Inc., 14-19 Park Row, New 
York City. 





Professional Services 





A New Service to Sausage 
Manufacturers 


Learn the luncheon loaf business and keep abreast 
with the times. Introduce new varieties, meats 
are high and luncheon meats and loaves are in 
demand. New snappy appearance with sales appeal 
will increase your volume and profits. 30 years’ ex- 
perience with guaranteed results. Address Albert 
T. Schwahn, Fond du Lac, Wisconsin. 





RENDERING EXECUTIVE fully capable of plant 
supervision, maintenance, costs, solicitation and 
all other phases of successful operation. Highest 
references. W-888, THE NATIONAL PROVISION- 
ER, 407 S. Dearborn St., Chicago, Il. 





SALES MANAGER medium sized plant. Knowledge 
all departments. Married—two dependents—age 38 
—best references. Box 873, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Ill. 





A-1 SAUSAGE MAKER wants position either 
South or East. Can handle help and produce any 
grade of product. W-889, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Ill. 





SPECIALTY MAN—with knowledge of complete 
processing of hams, bacon, loaves and some experi- 
ence in making sausage. Also other varied experi- 
ences. W-890, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 





BEEF MAN, fifteen years’ experience—know beef, 
lamb and veal from every angle. Capable of han- 
dling salesmen. Excellent record. Draft classifi- 
cation 3-A. W-891, THE NATIONAL PROVISION- 
ER, 407 S. Dearborn St., Chicago, Ill 





WANTED: Packinghouse industrial engineer, ex- 
perienc ed in time study work and methods. Apply 
in confidence to W-885, THE NATIONAL PROV. 
SIONER, 407 8. Dearborn St., Chicago, I11. 





A PRODUCER—Ten years manager large branches 

—fifteen years selling large and small trade, car 

routes. Southern and eastern experience. Willing 

to go anywhere. W-892, THE NATIONAL PRO- 
— 300 Madison Ave., New York, New 
ork, 





ORDER 
YOUR 1942 BINDER NOW 


TO KEEP ON HAND 
COPIES OF 


The National Provisioner 
FOR YOUR EVER READY CONVENIENCE 

















POSITION WANTED: Rendering foreman. Know 
all rendering methods, meat scrap manufacture, 
tallows, greases, etc. 38 years’ experience, 20 as 
foreman. East of Mississippi River. W-893, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





Equipment for Sale 


ONE Jacket Coches. =A feet without agitator. 
One No. 10 Hog Dehairer. Cheap for imme- 
diate sale. CITY SALVAGE COMPANY, 421 Glen- 
arvin Ave., Lexington, Ky. 








Chemical & Bacteriological 
Analyses by a reliable graduate chemist. 
Jean E. Hanache’ 

82-03 165th Street, Jamaica, N. Y. 





Business Opportunities 





FOR SALE, First class small packing plant, 
located in central Oklahoma. Capacity 150 cattle 
and 400 hogs per week. Now in operation and 


making a profit. Good reason for selling. Write 
W-799, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, IIL 





NEW SAUSAGE PLANT, all modern equipment. 
Near New Lemon Valley Air Base in tax free 
state. Will sell all or take partner with working 
capital, Box 1550, Reno, Nevada. 


WIPE 
THE SLATE 
CLEAN 











Dispose of space-wasting unused equipment, 
turn it into cash Hundreds of others have 
found a ready market in this section. You can 
tooll Simply list the items you wish to dispose 
of. These columns will do the rest. 


omens SE RIOT 


NATIONAL PROVISIONER ‘‘CLASSIFIEDS‘’ 











BUY ANOTHER U.S. WAR BOND! 
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a HEE. KAHN’SSON 4 
i RAHN'SSO sCo Rath’ 


- “AMERICAN BEAUTY” Be: , 
HAMS AND BACON jrom the Land O Corn 





nhahb hb bb bb Md ddd dd 





a Straight and Mixed Cars of Beef, 
ert. Veal, Lamb and Provisions BLACK HAWK HAMS AND BACON 
ket. PORK - BEEF - VEAL - LAMB 
> J. R t d b . 7 e - 
~ NEWYORK PHILADELPHIA WASHINGTON _ BOSTON Straight and Mixed Cars of Packing House Products 
New H. L. Woodruff EarlMcAdams Clayton P.Lee P.G. Gray Co. 

437 W. 13th St. 38N. Delaware Av. 1108 F.St.S.W. 148 State St. THE RATH PACKING CO. WATERLOO, IOWA 











CANNED MEATS — “PANTRY PALS” 












» ESSKA 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 


* 





We are in a position to fill orders promptly for e VEGETABLE OlLe 
— . ===THE WM. SCHLUDERBERG - T. J. KURDLE CO.=== 
MEAT PRODUCTS OF MAIN OFFICE-PLANT and REFINERY 

— THE HIGHEST QUALITY 3800-4000 E. BALTIMORE ST. 


on STAHL-MEYER, INC., New York City, N. Y. Berit st 8. BALTIMORE,MD. Sa NORTH tht St. 


= ATT TULL Ltt LL TT De | || soe westiassimeri TISCALLOWMILLST 5176. Compbell Ave. 


Bs Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
E Lambs and Calves 


U. S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 
































The Original Philadelphia Scrapple 


hn J.Felin &Co., inc. 


Pork Packers 


THE CUDAHY PACKING CO. “Glorified” 
i) PRODUCERS, IMPORTERS AND EXPORTERS OF HAMS . BACON e LARD i DELICATESSEN 


S auSa 4 e C aS i n 4 Ss 4142-60 Germantown Ave., Philadelphia, Pa. 


New York Office: 408 West 14th St. 
221 NORTH LA SALLE STREET CHICAGO, U.S.A. 









































SAUSAGE PROBLEMS? Here’s Your fot 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET + CHICAGO, eae 
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| 
HONEY BRAND HUNTER PACKING COMPANY 


East St. Louis, Illinois 
Hams - Bacon 
Dried Beef 
















BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 





HYGRADE’S 


West Virginia Style 


Cu.ed Ham 
Ready to Serve CONSULT US BEFORE 
YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 
I olttize] Gel Titers 























Domestic and Foreign 


; a le)=17/ 1 
HYGRADE’S Connections | eC 











OOD FOOD 






Beer - Veal Invited! 


Lamp - Pork Main Office and Packing Plant 


Austin, Minnesota 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y- 
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Next to the Stars and Stripes .. . 





AS PROUD A FLAG AS INDUSTRY CAN FLY 


Signifying 90 Percent or More Employee Participation in the Pay-Roll Savings Plan 


lr doesn’t go into the smoke of battle, but 
wherever you see this flag you know that it spells 
Victory for our boys on the fighting fronts. To 
everyone, it means that the firm which flies it has 
attained 90 percent or more employee participa- 
tion in the Pay-Roll Savings Plan . . . that their 
employees are turning a part of their earnings 
into tanks and planes and guns regularly, every 
pay day, through the systematic purchase of 
U. S. War Bonds. 


You don’t need to be engaged in war production 
activity to fly this flag. Any patriotic firm can 
qualify and make a vital contribution to Victory 
by making the Pay-Roll Savings Plan available 
to its employees, and by securing 90 percent or 
more employee participation. Then notify your 
State Defense Savings Staff Administrator that 


Make Every Pay Day “Bond Day" 


you have reached the goal. 
how you may obtain your flag. 


If your firm has already installed the Pay-Roll 
Savings Plan, now is the time to increase your 
efforts: (1) To secure wider participation and 
reach the 90-percent goal; (2) to encourage 
employees to increase their allotments until 10 
percent or more of your gross pay roll is sub- 
scribed for Bonds. “Token” allotments will 
not win this war any more than “token” resist- 
ance will keep our enemies from our shores, 
our homes. If your firm has yet to install the 
Plan, remember, TIME IS SHORT. 


Write or wire for full facts and literature on instal- 
ling your Pay-Roll Savings Plan now. Address 
Treasury Department, Section D, 709 12th St., 
NW., Washington, D. C. 


He will tell you 





























NO WASTE! 
Holes, tears, 
eliminated at 

stuffing, lower costs. 


flaws, 
. faster 





PEARLY WHITE 
COLOR — the proof of 


perfect freshness, correct 
cleaning. 








Frankfurts are juicy in natural casings- 





they’re best in Swift’s Selected Casings! 


For perfect freshness, Swift’s Pork and Sheep Casings are handled 
under constant refrigeration. Scientific cleaning, close size me 
ures, elimination of flaws—all these things help speed up 
facture, lower costs. 

When your superior stuffing goes into superior casings—Ji 
have a product that’s easier for retailers to sell, a product thi 
wins profitable repeat sales. ; 

Try Swift’s Selected Pork and Sheep Casings. Ask your’ 
salesman or write Swift & Company, Casing Dept., Chie 


4 














